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Which far excels any Thing of the Kind yet publiſhed. 


CONTAINING, 


I. A Lift of the various Kinds of. Meat, {| XV. Directions for the Sick. 
Poultry, Fiſh, Vegetables, and Fruit, || XVI, For Captains of Ships; how ts 
in Seaſon, in every Month of the make all uſeful Diſhes for a Voyage; 


Year. ard ſetting out a Table on board. 
II. Directions for Marketting. | XVII. Of Hog's Puddings, Sauſages, 
III. How to Roaſt and Boil to Perfec- &c. | 
tion. XVIII. To pot, make Hams, &c. 
Iv. Sauces for all plain Diſhes. XIX. Of Pickling. 
V. Made Diſhes. XX. Of making Cakes, &c. 
VI. To dreſs Poultry, Game, &c. XXI. Of Cheeſecakes, Creams, Jellies, 
VII. How expenſive a French Cook's Whipt Syllabubs, f 
Sauce is. 5 XXII. Of Made Wines, Brewing, 


VIII. To make a Number of pretty Baking, French Bread, Muffins, 
little Diſhes for Suppers, or Side or Cheeſe, &c. - 


Corner Dithes. XXIII. Jarring Cherries, Preſerves, &c. 
IX. To dreſs Turtle, Mock-turtle, &c. || XXIV. To make Anchovies, Vermi- 
X. To dreſs Fiſh. celli, Catchup, Vinegar, and to keep 
XI. Sauces for Fiſh. Artichokes, French Beans, &c. 

XII. Of Soups and Broths. XXV. Ot Diſtilling. 


XIII. Of Puddings and Pies. XXVI. Directions for Carving. 

XIV. For a Lent Dinner; a Number XXVII. Uſetul and valuable Family 
of good Diſhes, which may be made Receipts. | 
uſe of at any other Time. | XXVIII. Receipty for Perfumery, &c. 


IN WHICH ARE INCLUDED, 


One Hundred and Fifty new and uſeful REceieTs, not inſerted 
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7 Believe 1 have attempted a branch of Cookery, which 

nobody has yet thought worth their while to write 
upon: but as I have both ſeen, and found by experience, 
that the generality of ſervants are greatly wanting in that 
point, therefore I have taken upon me to inſtruct them in 
the beſt manner I am capable; and, I dare ſay, that every 
| ſervant who can but read, will be capable of making a 
tolerable good cook, and thoſe who have the leaſt notion of 
Cookery cannot miſs of being very good ones. 

If I have not wrote in the high polite flyle, I hope I 
ſhall be fargiven ; for my intention is to inſtruct the lower 
fort,” and therefore muſt treat them in their own way, 
For example, when I bid them lard a fowl, if I ſhould 
bid them lard with large lardoons, they would not know 
what I meant; but when I ſay they muſt lard with little 
pieces of bacon, they know what I mean. Co in many 
other things in Cookery, the great cooks have ſuch a high 
way of expreſſing themſelves, that the poor girls are at 
a loſs to know what they mean: and in all Receipt 
Books yet printed, there are ſuch'an odd jumble of things 
as would quite ſpoil a good diſh ; and indeed ſome things 
ſo extravagant, that it would be almoſt a ſhame to make 
uſe of them, when a diſh can be made full as good, or bet. 
ter, without them. For example : when you entertain ten 
or twelve people, you fhall uſe for a cullis, a leg of veal 
and a ham; which, with the other ingredients, makes it 
very expenſive, and all this only to mix with other ſauce. 
And again, the eſſence of ham for ſauce to one diſh; when 
1 will prove it, for about three ſhillings 1 will wake - 
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rich and high a ſauce as all that will be, when done. 
For example: 


Take a large deep ſtew-pan, half a pound of ham, 


fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound of veal, cut 


it into thin ſlices, beat it welt with the back 'of a 
knife, lay it all over the ham; then have ſx. -penny- 
worth of. the coarſe lean part of the beef cur thin, 
and well beat, lay a layer of it all over, with ſome 


carrot, then the lean of the ham cut thin and laid | 


over that; then cut two onions and ſtrew over, a 
bundle of ſweet herbs, four or five blades of mace; ſix 
or ſeven cloves, a ſpoonful of all. ſpice or Jamaica 
pepper, half a nutmeg beat, a pigeon beat all to 
pieces, lay that all over, half an ounce of truffles and 
morels, then the reſt of your beef, a good cruſt of 
bread toaſted very brown and dry on both ſides : you 
may add an old cock beat to pieces; cover it cloſe, 


and let it ſtand over a ſlow fire two or three minutes, 


then pour on boiling water enough to fill the pan, 
cover it cloſe, and let it ſtew till it is as rich as you 
would have it, and then ſtrain off all that ſauce. Put 
all your ingredients together again, fill the pan with 
boiling water, put in a freſn onion, a blade of mace, 
and a piece of carrot ; cover it cloſe, and let it ſtew 
till it is as ſtrong as you want it. This will be full as 
good as the eſſence of ham for all ſorts of fowls, or 
indeed moſt made diſhes, mixed with a glaſs of wine, 
and two or three ſpoonfuls of catchup. When your 
firſt gravy is cool, ſkim off all the fat, and keep it 
for uſe. ——This falls far ſhort of the expence of a leg 
of veal and ham, and anſwers every purpoſe you want, 
If you go to market, the ingredients will not come 10 
above balf a crown ; or for about eighteen-pence you may 
make as much good gravy as will ſerve twenty people, 
Take twelve-penny-worth of coarſe lean beef, 
which will be ſix or ſeven pounds, cut it all to pieces, 
flour it well; take a quarter of a pound. of good 
butter, put it into a little pot or large deep ſtew-pan, 
and put in your beef: keep ſtirring it, and when it 
degins to look a little brown, pour in a pint of 


1 boiling 


ö 

| 
3 
| 
) 
„ 
0 
1 
t 
1 
Ay 
* 
8 
Jy 
> 
Ir 


20 the READER. y 


boiling water; ſtir it all together, put in a large 
onion, a bundle of ſweet herbs, two or three blades 

of mace, five or ſix. cloves, a ſpoonful of all-ſpice, a 
cruſt of bread toaſted, and a piece of carrot; then 
pour in four or five quarts of water, ſtir all rogether, 
cover cloſe, and let it ſtew till it is as rich as you 
would have it; when enough, ſtrain it off, mix it with 
two or three ſpoanfuls of catchup, and half a pint of 
white wine; then put all the ingredients together 
again, and put in two quarts of boiling water, cover 
it cloſe, and let it boil till there is about a Pint; 
ſtrain it off well, add it to the firſt, and give it a bojl 
together. This will make a great deal of good rich 

ravy. 

» You may leave out the wine, according to what uſe you 
want it for; ſo that really one might have a genteel en- 
tertainment for the price the ſauce of one diſh comes to; 


but if gentlemen will have F rench CO0KS, they muſt pay 


for French tricks. 

A Frenchman in bis bn country will dreſs a fine din- 
ner of twenty diſhes, and all genteel and pretty, ſor the 
expence he will put an Engliſh lord to for dreſſing one 
diſh. But then there 1s the little petty profit. I have 
heard of a cook that uſed fix pounds of butter to fry twelve 
eggs ; when every body knows (that underſtands cooking ) 
that half a pound is full enough, or more than need be 
uſed : but then it would not be French, So much is the 
blind folly of this age, that they would rather be impoſed 
on by a French booby, than give encouragement to @ good 


_ Engliſh cook ! 


I deubt I ſhall not gain the eſteem of thoſe gentlemen ; 


However, let that be as it will, it little concerns me; but 


ſhould be ſo happy as to gain the good opinion of my own 
ſex, I deſire no more; that will be a full recompence for 

all my trouble: and I only beg the favour of every lady to 
read my Book throughout before they cenſure me, and 
then I flaiter myſelf 1 ſhall have their approbation. 

T1 ſhall not take upon me to meddle in the phyſical way 
ſerther than two receipts, which will be of uſe io the 
public in general, one is fer the bite of a mad dog; and 
the other, if a man ſhould be near where the plague is, he 


A”? ſhall 
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ſhall be in no danger; which, if made uſe of, will be 
found of very great ſervice to thoſe who go abroad © 
Nor fhall I take upon me to direct a lady in the æco- 
nomy of her family; for every miſtreſs does, or at leaſt 
augbi to know, what is moſt proper to be done there ; 
therefore I ſhall not fill my Book with a deal of non- 
Senſe of that king, warch I am very well aſſured none will 
bave regard to. 
I have indeed given ſome of my diſhes French names to 
diſtinguiſh them, becauſe they are known by thoſe names: 
and where there is a great variety of diſhes, and a large 
table to cover, fo there muft be a variety of names for 
them; and it matters not whether they be called by a 
French, Dutch, or E.ngliſh name, ſo they are good, and 
done with as little expence as the diſh will allow of. 
1 ſhall ſay no more, only hope my Book will anſwer 
the ends ] intend it for; which is to improve the Servants, 
end fave the ladies a great deal of trouble. | 
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Noerrr- weg the vaſt number ns | bopks 
on the ſubje& of Cookery, which are every 


day preſented to the public, Mrs. GLassz's Work has 


continued to maintain a decided preference: The 


reaſon of this muſt be obvious to every one on com- 
2 when they obſerve that, in point of a 
er Book exceeds every one in print, by at leaſt one 
half, and in point of uſefulneſs, beyond all compart- 
ſon; inſomuch that many perſons who have been in- 
duced for the ſake of novelty, or by the ſound of a 
name, to try other publications, have on experiment 
laid them on the ſhelf, and returned to their old di- 
rector, as more eaſy, comprehenſible, and uſeful. 
But, as there is a faſhion in Cookery, as well as 
every thing elſe; and it is as well ro know nothing, 


as not to know the moſt modern improvements in the 


art, this edition has been undertaken to give all the 
additional information which can be communicated; 


and ſo to improve the eſtabliſhed receipts, as to make 


them of general uſe, and entitle them to increaled ap- 
probation : For this purpoſe, upwards of one hundred 
and fifty new Receipts are given in this Book, all of 
them uſeful, and highly genteel and ornamental. | 

That ſome few of theſe have been taken from other 


publications, the Editor does not pretend to deny; 


but the greater part are original, collected and im- 
proved during a ſervice of eighteen years in the moſt 
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reſpectable families: If thoſe taken for this edition 
from other printed books were to be reſtored, it 
would only diminiſh the ſize of the volume by a very 
few pages; but if all they have borrowed from our 
book, and put into theirs, in a worſe form, were to 
be taken away, many a large and high- priced public- 
ation would ſhrink to a bulk no greater than a 
child's ſpelling book. | | 
In this edition, the greateſt care has been taken to 
unite elegance with œconomy, and to enable the 
Houſekeeper to make a faſhionable appearance at as 
ſmall an expence as poſſible ; an object highly deſire- 
able in all claſſes of life, as unneceſſary profuſion is a 
mark of folly rather than generoſity. | | | 
© Great pains have alſo been taken to arrange the 
ſubjects, ſo'as to introduce one by another, and to en- 
able people to find what they want without much dif- 
Ficulty ; and the care beftowed on the Index and 
table of Contents, will render it eaſy to find whatever 
is wanted in a moment's ſearch. | 


CHAP. I. 


Containing 4 Lift of the various Kinds of Me at, Pov LTRY, Pian, 
VEGETABLES, and FRUIT, in Segſon, in every Month of the Tear 


CHA P. II. 
Directions for Marlettiag. 


IECES in a bullock, 6 
In a ſheep, 7 
In a calf, ib. 
In a lamb, ib. 
In a hog, " 
In a bacon hog, ib. 
To choos beef, 8 
„ Sele. and lamb, ib. 
Veal, 9 
Pork, rs 
Braws, „„ 
Dried hams and bacon, jb. 
Veniſon, to 
To know if a capon be young or 
old, &c. ib. 
To chooſe a turkey, ib. 


A cock, hen, &c. ib. 

To know if chickens are new = 

- ſtale, 

To chooſe a gooſe, wild-gooſe, 
&c. 


Wild and tame ducks, a5. 
Buſtard, ib. 
Sh ie good wits, &c. ib. 
Pheaſant, ib. 


Heath and pheaſant poults, 12 
Heath cock and hen, ibs 
Woodcock and ſnipe, id. 
Partridge, | 885 ib. 
Doves, & c. ib. 
Teal and vidgeon, | ib. 
A hare, *' ib. 
A leveret, | 13 
. . 
To chooſe ſalmon, trout, &c, ib; 
Turbot, 32 
Soals, x | ib. 
Plaice and F! ounders, ib. 
Cod and cotling, 7 ib, 
Freſh herrings and mackarel, ib. 
Pickled ſalmon, -- 14 
Pickled and red herringe, ib. 
Dried ling, ib. 
Pickled ſturgeon, ib. 
Lobſters, ib. 
Crab-fiſh, great and ſmall, ib. 
Prawns and ſhrimps, ib, 
Butter and eggs, 15 


Cheeſe, ib. 


CHAP. III. 
Reafting, Boiling, Sec. 


GENERAL directions for 


ROASTING, 16 
To roaſt beef, ib. 
Mutton, | ib. 
Lamb, 5 17 
Veal, ib. 


Pork, ib. 


To kill a pig and prepare it for 


roaſting, 1 
To roaſt a pig, ib, 
Another way, | 19 
To roaſt the bind-quarter of 2 

pig lamb-faſhion, ib. 
TY bake a Pigs 7 = 
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To make gravy, 


Different ſorts of ſauce for a pig, 


ib. 
Different ſorts of ſauce for veni- 
ſon, ib. 
Sauce for a gooſe, 34 
Apple- ſauce, , 
Sauce for a turkey, id. 
Sauce for ducks, | ib, 
Sauce for fowls, ib. 


Sauce for pheaſants * 
tridges, ibs 


** n f f 


To roaſt veniſon, 19 Wade | 
Jo dreſs a haunch of mutton, 20 General directions, 26 
Te dreſs mutton veniſoa-taſhion, 'T'o boil a ham, id. 
ib. Tongue, ib. 
To keep veniſon or hares ſweet, Round of beef, ib. 
ib. Briſket of beef, ib. 
To roaſt a tongue and udder, ib. Calf's head, 7 
To roaſt geeſe, turkies, &c. ib. Lamb's head, f ib. 
To roaſt a fowl pheaſant- faſnion, Boiled leg of lamb, out the loin 
| 21 fried round it, ib. 
To roaſt a fowl, ib. To boil a leg of pork, 28 
Pigeons, ib. Pickled pork, | ib, 
Partridges, ib. POULTRY, 7 
Larks, 22 To boil a turkey, ib. 
Woodcocks and ſnipes, ib. Young chickens, ib. 
Another way ib. Fowls and houſe lamb, 29 
are, l ib. GREEN Roors, &c. 
Rabbits, 23 To dreſs ſpinage, „ 
Rabbit hare- faſhion, ib. Cabbages, &c. ib. 
To keep meat hot, ib. Carrots, ib. 
BROHILINSG. Tornips, = 0 
General directions, ib. Parſnips, | © 
To broil beef ſteaks, 24 Brocoli, ib. 
Mutton chops, ib. Potatoes, ** 
Pork ſteaks, ib. Cauliflowers, ib. 
Chickens, ib. Common way, . 
Pigeons, | 25 French beans, 5 
FayinG, Artichokes, | Ib, 
To fry beef ſteaks, ib. Aſparagus, | ib. 
A ſecond way, ib. Green Peaſe, | 32 
Tripe, : 1b, Beans and bacon, Rakes = 
Sauſages, ib. | 
© H A P. IV. 
Sauces for all the Diſhes mentioned in the foregoing C "AY 
TO melt butter, 32 To make hot poivrade-ſauce, 24 
To make veal, mutton, or Cold poivrade-ſauce, ib. 
beef gravy, | ib. Sauce for a hare, 


Gravy for a turkey, or any 2 


of fowls, ib. 
Turkies, pheaſants, &c. may be 

larded, ib. 
Sauce for ſteaks, 1b, 
Sauce for a boiled turkey, ib. 


Sauce for a boiled gooſe, 36 
Sauce for boiled ducks or rab- 


bits, ib. 
To bake a leg of beef, ib. 
To bake an ox's head, ib, 


CHAP, 


CONTENT Ke. 0 


CHAP. 


V. 


Made Diſhes. 


ULES to be obſerved i in all 
made-diſhes, . 

To make lemon-pickle, . 
Browning for made-diſhes, 38 
To dreſs Scotch collops, ib. 


To dreſs white collops, 39 
To dreſs fillet of veal with col- 

lops, id, 
C.llops a la Frangoiſe, ib. 
Savoury diſh of veal, ib. 
Italian collops, | 0 
To do them white, ib. 
Beef collops, „ 
Force-meat balls, ib. 


Truffles and morels, good in 


ſauces, &c. . 41 
To ſtew ox palates, ib. 
To ragoo ox palates, | ib. 
To fricaſſee ox palates, ib. 
To roaſt ox palates, 42 
To fricando ox palates, ib. 


To make a brown fricaſſee, ib. 


To make a white fricaſſee, 
To fricaſſee rabbits, lamb, 


4 


veal, ib, 
A ſecond way to make a white 
fricaſlee, ib. 
A third way of making a white 
fricaſſee, ib. 
To fricaſſee rabbits, lamb, 
ſweetbreads, or tripe, 44 


Fricaſſee tripe, another way, ib. 
Fricaſſee calves? feet and chal- 
dron, after the Italian way, ib. 
Fricaſſee pigeons, ib. 
Fricaſſee lamb- ſtones, and [weet- 


breads, "= 16 
Fricaſſee lamb ben 1b. 
To haſh a calf's head, ib. 


To haſh a calf's head white, 46 
Another way leſs expenſive and 


troubleſome, ib. 
To haſh veniſon, 47 
 To.baſh beef, ib. 
To haſh mutton, ib. 
To haſh veal, üb. 
To haſh turkey, 1 


Calf 's head dreſſed after 


To haſh a fowl, 48 

To baſh a woodceck | or par- 
tridge, tb. 

To haſh a wild duck, 

To haſh a hare, 

To bake a calf's head, 

To bake a ſheep's head, 

To dreſs a lamb's head, 

Calf 's head ſurprize, © 


Dutch way, 
To ſtew a lamb's or calf's head, 
F ib. 
To grill a calf*s head, 52 


Breaſt of veal in hedge-podge, | 


To collar a breaſt of veal, — ; 
To collar a breaſt of mutton, ib. 
Another good way to dreſe 

breaſt of mutton, 3 
To ragoo a leg of mutton, > 
To ragoo hog's feet and ears, ib. 
To ragoo a neck of veal, ib. 
To ragoo a breaſt of veal, [? 54 


To ragoo another way, 


To ragoo a fillet of veal, [5 
To ragoo ſweetbreads, We 
To ragoo lamb, ib. 
To ragoo a piece of beef. ib. 


To force the inſide of a ſirloin 
of beef, 6 
Another way, + 
Sirloin of beef en epigram, - 57 
To force the inſide of a rump of 


beef, ib. 
To force a round of beef, ih. 
To force a leg of lamb, ib. 
Another way, 5 
To force a large fowl, ib. 


OS _ a turkey the genteel 


ib. 
To tow a knuckle of veal, 5g 
Another way, 1808. 
To ſtew a fillet of veal, ib. 
Beef tremblant, ib. 
Beef à la daub, 60 
Beef alamode, ib. 
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A pretty ſide - diſn of beef, ib. 
To ſtew a rump of beef, 62 
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Beef alamode in pieces, 61 
To ſtew beef-ſteaks, = $ 
Beef-ſfieaks after the French way, 

1 


Another way, : 1b, 
Portugal beef, ib. 


To ſtew a rump of beef, or 


briſket, the French way, 63 
To ftew tene . 
Beef royal, „ 5 

To ſtew av ox-cheek, 64 


Ao ftew a ſhank of beef, ib. 


To ſtew a turkey or fowl, ib. 


A rolled rump of beef 63 
To boil a rump of beef the 
French faſhion, | ib. 
Beef. eſcarlot, : 400 
Fricando of beef, ib. 
Peef olives, ib. 


Jo dreſs a fiilet of beef, ib. 
Beef. tleaks rolled, .- 67 


. 10 dreſs the 1 of a 1 ſir- 


loin of beef, ib, 

þ Boullie- beef, ib. 
To make mock-hare of a beaſt's 
4 heart, 68 
Fripe à la Kilkenny, ib. 


Tongue and udder forced, ib. 


To fricaſſee neats' tongues 

brown, — ib. 
co ſorce a tongue, 69 
To ſew. neats' 5 1 
' ib. 


To dreſs a leg of mution à la 


royale, ib. 


A leg of mutton 2 la-haut goũt, 


70 

To raaſt a leg of mutton with 
oyſters, | ib. 
«A ſecond way, ib. 
To roaſ, a leg of muttoa with 
f cock lẽ es, 8 ib. 
4 ſhoulder of mutton en epi- 
gramm, ib. 
Ear of mutton, ib. 
To French a hind ſaddle of mut- 
ton, 71 
— way, called St. FPS 


bout, : . 
183 i 5 


Cutlets à la Mainte pon, 72 
Motton-chops in diſguiſe, ib. 
To dreſs a leg of mutton to eat 


like veniſon, ib. 
To dreſs mution the Turkiſh 
way, . 


Hodge - podge of mutton, 73 
Shoulder of mutton with a rag oO 


of turnips, ib. 
To Ruff a leg e or ſhoulder of 
mutton, | 74 
Oxford John, ib. 
Muttonrumps a la d ib. 
Sheeps' rumps with rice, 75 
Mutton kebobbed, ih. 
A neck of mutton, called the 
Haſty D:th, 76 
To bake ib and rice, ih. 
To fry a loin of lamb, ih. 
Another way, 77 
Lamb chops larded, ib. 


Lamb chopꝑs en caſorole, ib. 
To dreſs a diſh of lambs' bits, ib. 
To dreſs veal à la Bourgeoiſe, 78 
Diſgoiſed jeg of veal and bacon, 


ib. 

Loin of veal en epigram, ib. 
To make a porcupine of a breaſt 
of veal, 5 | 79 
A pillaw« of veal, ib. 
A fricando of veal, 80 
Bom barqed veal, ib. 
Veal rolle, 15 ib. 

Veal oli, "4 

Veal olives the French way, ib, 

Veal hlanquets, ib. 
Shoulder of veal à la Pied mon- 
toiſe, 82 
Sweetbreads of yeal à la Dau- 

phine, ib. 

Another way, | ib. 


Sweetbreads en Cordonnier, 83 
Calf's chitterlinge, or andouilles, 


ib. 

To dreſs calf 's chitterlings cu- 

riouſly, 84 

To 8 a calf's ; liver in a caul, 

Ib. 

To roaſt a calf's liver, ib. 
Calves? feet ſtewed, 1 

To make fricandillas, 1 


To ſtaff a chine of pork, 
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To make a Scotgh haggaſs, 99 


To make it ſweet with fruit, 


ib. 
To dreſs a ham à la braife, ib. 


To roaſt a ham or gammon, 
ER 


a — 


To make eſſence of ham, 


To barbecue a leg of pork, 
Various ways of OY a vig 


Pig nintelbts, 


To dreſs a pig the French Ways 
89 
To dreſs a pig av one Don 


like a 8 * 


To dreſs a pig 

2 ib. 
Barbecued pig, ib. 
To dreſs pig's pettitoes, 


To make a pretty diſh of a breaſt 


ib. 


of veniſon, 


Pig in a jelly, 85 To boil a haunch or neck of ve- 

Collared pig, 1 ib. niſon, : Ib. 
MAT vi 

To dreſs Poultry, Game, SS. - 

TO roaft a turkey, 92 Fowl & la braiſe, ib. 


A white ſauce for fowls or 
chickens, 93 
To make mock oy erer ib. 


To make muſhroom-ſauce, ib. 
To make ditto, ibid. 
To make celery- ſauce, id. 


To maky brown celery- ſauce, 


To flew a turkey or fowl in 


celery-ſauce, ; ib. 
To make egg - ſauce, ib. 
To make ſhalot-ſauce, ib. 
To make carrier - ſauce, ib. 


To make ſhalot - ſauce, 95 


To dreſs livers with muſhroom- 


ſaute, ib. 
A pretty little ſauce, | ib. 
Lemon- ſauce, ib. 


A German way. of drefing 
fowls, | 


To dreſs a turkey or fowl to W 
fection, 


'd ſtew a turkey brown, 
Another way. 


To and chickens Dutch 


97 

Tarkey ſtuffed Hamburgh way, 
ib. 

Torkey à la daub, to be ſent up 
hot, 


Turkey 2 2 la daub to be ſent up 
I ib. 


Turkey in jelly, 


Fd 


ib. 


98 


Capon French way, 
To roaſt a fowl with cheſnucs, 


To marinate fowls, ib. 
To make a frangas incopades, 

100 
Pullets à la Sainte Menehout, ib. 


Chicken- ſurprize, ibs 
Chickens in ſavoury jelly, 101 
Chickens roaſted with force- 
meat and cucumbers, ib. 
Chickens à la braiſe, 102 
Chickens to broil, ib. 
Chickens pulled, 103 
Chickens chiriagrate, ib. 
Chickens French way, 10, 


Chickens boiled with bacon an 
celery, | 
Chickens with tongues, a good 
Giſh for a great cal of com- 
any, ib. 
Scotch chickens, | ib. 
To ftew chickens the Dutch way, 


105 
To ſtew chickens, ib. 
A pretty way of ftewing 
chickens, ib. 
Ducks alamode, "= 
To ſtew ducks with green 7 
10 

To dreſs a wild *. the beſt 
way, | ib. 
Another way, ib, 


To 


= | 


* 
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To boil ry duck or rabbit with 


onions, 106 
To dreſs a duck with green peas, 
107 


To dreſs a duck with cucum- 


bers, ib. 
To tres a duck 3 Ia braiſe, ib. 
To boil ducks the French way, 

108 


; To dreſs a gooſe with onions or 


cabbage, ib. 
Directions for roaſting. a gooſe, 
109 

A green gooſe, ib. 


To dreſs a ſtubble gooſe, EE 


To dry a gooſe, ib. 
To dreſs a gooſe in ragoo, 110 
To dreſs a gooſe alamode, ib. 


To ſtew giblets, . 111 
Giblets à la turtle, ib. 
To roaſt pigeons, 112 
To boil pigeons, ib. 
To a la daub pigeons, ib. 
Pigeons au poire, 113 
Pigeons ftoved, 114 
Pigeons ut, ib. 
Pigeons com pole, ib. 


Pigeons, a French pupton, 115 


Pigeons boiled with rice, ib, 
Pigeons tranſmogrified, ib. 
A ſecond way, — 
Pigeons in fricando, ib. 


To roaſt pigeons with a farce, ib. 


Pigeons in ſavorry jelly, ib. 
Pigeons a la Souſſel, 117 
Pigcons in Pimlico, ib, 
Pigeons in a bole, ib. 
To jog pigeons, 118 
To itew pigeons, ib. 
Another way, ib. 


To fricaſſee pigeons the Italian 


Ways 119 
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To make force - meat for prgeons, 
„ 
To boil partridges, 1b. 
Partridges a la braiſe - 120 
Partridge panes, id. 
To ſtew partridges, 128 
A ſecond way, ; ib. 


To ſtew partridges or pigeons 
with red or white cabbage, ib. 


To roaſt pheafants, 122 
A ſtewed pheaſant. ib. 
40 dreſs pheaſant a la braiſe, ib. 
To boil a pheaſant, $23 
To ſalmec a ſnipe or woodcock, 
ib, 


Snipes or woodcocks in ſurtout, 


; | 10. 
To boil ſnipes or woodcocks, 


| 12 
To dreſs Ortolans, 85 ib. 
To dreſs ruffs and rees, ib. 

To dreſs larks, 125 
To dreſs larks pear faſhion, ib. _ 
Todes plovers,..  : ib. 
Jugged hare, _ 126 
Another way, - WD. 
Florendine hare, *. dg 
To ſcare a hare, - 127 
To ſtew a hare, : ib. 
To hodge- podge a hare, ib. 
A hare civet, . 128 
Portugueſe rabbits, ib. 
Rabbits ſurpriſe, „ | 

| Rabbits in caſſercle, 129 
To make a curry the Indian 

way, 1 * 
To boil the rice, 1b. 
Another ways | ib. 
To boil the rice, 130 
To make à pillaw the Indian 
way, | ib. 


Another way, ib. 


CHAP. 
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C'H A P.. VII. 
"Mint how expenſing a French Cook's Sautt its 


FRENCH way of dreſſing par- 

tridges, _ TRE 
To make eſſence of ham, id. 
Cullis for all ſorts of ragoo, 132 
Cullis for all ſorts of butchers” 
meat, ib. 


Cullis the Italian way, 133 
Cullis of -Craw-fiſh, . 
A white cullis, ib. 


Sauce for a brace of partridges, 


Xe. 134 


- 


CHAP. VIII. 
Pretty little Diſhes. 


OGS? ears forced, F346 
To force cock's-combs, 1 3s 

To force cabbage, 
Savoys forced and ſtewed, id. 
Forced eggs, | 136 
Forced cucumbers, ib. 
To preſerve cock's combs, 1b. 


To preſerve or PO pig s feet 
and ears, ib. 
Another way, 137 
To piekle ox * ib. 
To ſtew cucumbers, ib. 
To ſtew red cabbage, ib. 
To ftew peaſe and lettuce, 138 
Another way, ib, 
To ſtew ſpinage and eggs, ib. 
To ſtew muſhrooms, ib. 
Another way, 139 
To ftew chardoons, ib. 
To dreſs Windſor-beans, ib. 
To make jumballs, ib. 
To ragoo cucumbers, . 


To ragoo onions, 140 
To ragoo oyſters, ib. 
To ragoo aſparagus, ib, 
To ragoo livers,- —_— 
To ragoo cauliflowers, ib. 
Fried ſauſages, „18. 
Collops and eggs, ib. 
To dreſs cold fowl or pigeon, ib. 
To fry cold veal, + 142 
To toſs up cold veal white, ib. 

To haſh cold mutton, ib. 

To haſh mutton like veniſon, ib. 


To make — of cold beef, 


143 

To mince veal, ib. 
To make a florentine of veal, 
1 ib. 

An ib, 
Another way. 144 


To make little paſties, ib, 
Petit paſties for e 
diſhes. ib. 


„ En 
Turtle, Mock Turtle, Ic. 


O dreſs a turtle the Weſt- 


To make a mock- turtle. * 


India way, 145 To make mock- turtle ſoup, 148. 
Another way, 146 
CHAP. x. 
Fiſh. 
10 boil a turbot, 143 To bake carp, 151 
To bake a turbot, 149 To ſtew carp or tench, ib. 
To dreſs a brace of carp, ib. To fry tench, 152 
To dreſs carp au bleu, 150 To roaft a cod's head, a 
To few a brace of carp, ib. To boil a cod's head, 153 
To fry carp. 151 To flew cod, i 
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To fricaſſee cod, 153 
To bake a cod's head, 15 
To crimp cod the Dutch 180 

ib. 
To broil cod-ſounds, ib. 
Cod- ſounds broiled with gravy, 
155 


To fricaſſee 3 ib. 
To broil crĩimp- cod, &. ib. 


To drefs little fiſh, ib. 
To broil mackarel,, ib. 


To broil mackarel whole, 156 
Mackarel a la maitre d'hote], 


30. 
To boil mackarel, ib. 
To broil weavers, ib. 


To dreſs a jow] of pickled ſal- 
mon, 157 
To broil ſalmon, 1 


Baked ſalmon, ib. 
Salmon au court Bauillon, ib. 
Salmon à la braiſe, 158 
Salmon in caſes, Ib. 
To boil ſalmon- -crimp, 4 
To broil herrings, „ 
To fry berrings, . 
To bake herrings - 3d 
To.make . . 
To dreſs flat fiſh, 160 
To dreſs ſalt fin, 3 
The manner of dreſling various 
ſorts of dried. fiſh, ib. 
"4 Dried ſalmon, VVV 
Dried hefring, 5 ib. 
Stock. hſh, | ib. 
To ſtew . 162 
To ſtew eels with broth, ib. 


To ftew eels excellently, "Mn 
o dreſs lampreys;: - ib. 


To fry lampreys;--- . 1563 
To pitchcock eels, ib, 
To fry eels, ib, 
Jo brall eels, Fa ® 


To farce eels with white ſauce, 


* 8 31 — — 164 
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To dreſs — with brown ſauce, 
164 
To dreſs 4 pike, | ib. 
To broil haddocks when they are 
in high ſeaſon,  _.. 165 
To drefs' haddocks after the 
Spaniſh way, » ib. 
To dreſs haddocks the Jews. 
way, ib. 
To roaſt a piece of freſh ſtur- 
geon, ib. 
To roaſt a fillet or collar of ſtur- 
\  geon, . 166 
To boil ftargeon, ib. 
To crimp ſkate, "2. 
To fricaſſee ſkate or thornback 
white, Gy 


To fricaſſee it brown, 


d. To fricaſſee ſoals white, 57 5 


To fricaſſee ſoals biowd; 168 
To boil foals, * ib. 
Another way, ib. 
To make a collar of aſh in ra- 
goo, ib. 
To batter crabs or lobſters, 169 
Another way, 72 


o roalt lobſters, 
To make a fine din of Jobe, 


ib. 

To dreſs a crab, . 

To ftew , prawns, ſhrimps, or 
crawfiſh, 1b. 

Scolloped oyſters, 171 

To ragoo oyſters, id. 

To fry ayſters, id. 

. To {tew oyſters, &c. 172 
Oyſter loaves, . 
To ſtew muſcles, ib, 
Another way, | ib. 
A third way, 173 
To ſtew ſcollops, ib. 
To grill ſhrimps, ib. 

- Buttered ſhrimps, ib. 
To fry ſmelts, ib. 


To dreſs whice-bait, ib. 
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for uſe, „ ib. 
Craw-fiſh ſoup, l bo 
wm _— or 17 2811 -ſoup, 180 


Sauces for Fiſh. | 
TO —_ Oos: dns) 174 Anchovy- ſauce, gn Dt 20 175 
Another way, ib. Dutch ſauce, ib. 
Lobſter-ſauce, ib. Sauce for cod's head, ib. 
Shrimp- ſauſ e, ib. Sauce for moſt ſorts of iſh, 176 
Offend, 20 175, ha ur _ Eh ib. 
c H A P. XII. 
. | Soups. and Broths. 
RULES to 10 obſerved in A green peas foup, 7 + +3: ae 
making ſoups and broths,' Another way, 181 
176 A peas ſoup for winter, ib. 
To make long broth for ſoup Another way, 7a, 182 
or gravy, 177 A cheſnut ſoup, - 46,6406 
Gravy for white ſauce, ib. Hare-ſoup, . ih 
Gravy for turkey, fowl,- or ra- Soup à la reine, ib. 
1 ib. Mutton- broth, 183 
Gravy for a fowl when you have Beef · broth, | BE 
no meat or gravy ready, ib. Scotch barley-broth, ib. 
Vermicelli-ſoup, 178 Hodge -podge, 13284 
Macaroni-ſouf. ib. Hodge-podge of mutton, ib. 
| Soup-creſſu, - ib. Partridge-ſoup, 185 
Mutton or veal gravy, -' ib. Portable ſous , ib, 
To make ſtrong fiſh gravy, ib. Ox:cheek ſoup, 3515 11 
ne for 1 Almondifosp,::., 1d 
179 Tranſparent ſoup, ib. 
To make firong broth to keep Brown pottage, ib. 


White barley pottage, with a 
chicken in the middle, ib. 


CHAP. XIII. 


Puddings, Pies, Se. wwhith are not included in the Lent Chapter, on 
account of their being made with. Meat, Suet, & 6. 


RULES to be obſerved in 

making puddings, &. 188 
An oat- pudding to bake, ib, 
Calf's- foot pudding. ib. 


Pich-pudding, 189 


Marrow - pudding, 5171 
Boiled ſuet- pudding, ib. 


Boiled plum- pudding, "29 ad 
Hunting- pudding, (933 „1d, 
Yorkſhire pudding, :44 tian 
Vermicelli- pudding, ib. 
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Suet dumplings, 191 
An Oxford pudding, ib, 
Obſervations on pies, ib. 
To make a very fine ſweet lamb 
or veal pie, ib. 
A ſavoury veal pie, 192 
A ſavoury lamb or veal pie, ib. 
A calt's-foot pie, ib, 
An olive pie, | 193 
To ſeaſon an egg- pie, ib. 
To make a mutton- pie, ib. 
A beeft- teak Pit, . ib. 
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A ham- pie, 193 Paſte for tarts, 
A piĩgeon - pie, 8 94 Another paſte for tarts, ib. 
A giblet-pie, Puff-paſte, ib. 
A duck- pie, ib. A good eruſt for great pies, ib. 
A ehicken- pie, 95 A ſtanding ctuſt for” great vs 
A Cheſhire pork-pie, ib. | 
A Devonſhire ſquab-pie, ib. A cold cruſt, ; = 
An ox-cheek-pie, ib. A dripping cruſt, bb 
A Shropſhire pie, ; * A cruſt for cuſtards, ib. 
A Vorkſhire hriſtmas-pie, i Paſte for crackling cruſt, ib. 
A gooſe-pie, 197 An Hottentot pie, ib. 
A veniſon-paſty, | ib. A bride's pie, ib. 
A calf's-head pie, 198 A thatched- houſe pie. 203 
Fo make a tort, ib. A French pie, ib. 
Mince pies, 199 — ſavoury chicken pie, 204 
Another way ib. Egg an and bacon pie, tb. 
Tort de Moy, LT ib. Pork pie, a 
To make orange or lemon tarts, To make ſavoury patties, ib. 
200 Common patties, © ib. 
To make * forts of tarts, =_—_ patties, 21 15 th 
a CHAP. XIV. i 
For Lent, or a Faſt Dinner, a Number of good Diſhes, «which » may be 
. made % of for a Table at any other Tint, 
A Peas - ſoup, : 205 Furmity, .- 213 
Green peas-ſoup, 206 Mum-porridge, or © barley- 
Another green peas-ſoup, ib. gruel, gdm. 
Soup meagre, . 1b. Buttered wheat, | ib. 
Onion- ſoup, 207 Plum gruell, ib. 
Eel- ſoupp. ib. Flour haſty- pudding, „ Ub. 
Craw-fiſh ſoup, ib. Oatmeal haſty- pudding, 214 
Muſcle-ſoup, 208 Fine oatmeal haſty-pudding, ib. 
Scate or thornback ſoup, 209 To make an excellent ſack- 
Oyfter-ſoup, ib. poſlet, — 
Almond - ſouß - - ib. Another way, ib: 
Rice ſoup, 210 Or make it thus, 3 
Barley- ſou : ib. To make haſty fritters, 215 
Turnip · ſoup, 8 ib. Fine fritters, zip. 
Egg - ſoup, ib. Apple-fritters ib. 
Peas- porridge, 211 Cuyrd-fritters, 4 ib. 
— Spaniſh peas-ſoup, | ib, Royal fritters, ib. | 
Onion- ſoup the Spaniſh way, ib. Skirret-fritters, ©':--S4146 | 
Milk-ſoup the Dutch way, ib. White fritters, 1-36. | 
A white-pot, ib. Syringed fritters, . 2: | 
Rice white-poty ; 212 Vine-leaf fritters, - ib. 
Rice-milk, ib. ee ig 377 "wi? 
An orange- fool, .' aniſh fritters, | © 
Weſtminſter-fool, . —— with rice, 10 
Gooſeberry- fool, f ib. Apple frazes, 2 An ib. 
| i ey | Almond 
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Almond frazes, | 218 
German puffs, ib. 
Pancakes, 27855 ib. 
Fine pancakes, | ib. 
Second ſort, + Ee | 


Third ſort, - ä 


Fourth ſort called quire of 


paper, | ib. 
Rice pancakes, a ib. 
Wafer paneak es, ib. 
'Tanſey pancakes, ' ib: 
pink · eoloured pancakes, 220 
Pupton of apples, ib. 
Black-caps, 7 WP 
To bake apples whole;” ib. 
To make a _ of roaſted ets 
ib. 
To ſtew oippls whole, 12 22 I 
To ſtew pears, « bb. 
To ſtew pears in a favce-pai, ib. 
To ſtew pears purpie;: 4b; 
A pretty made-diſh, '' Wn... 
Kickſhaws, ns Ohh 
Pain perdu, cc. ih. 
Salmagundy, « ib. 
To make a tanſey, 223 
Another way., | ib. 
A dean tanſey,, © bb, 
A water tanſey,' '' ib. 
A hedge-hog, - 224 
Or thus, e 
To ragoo endiee; 9 8 225 
To ragoo French beans, ib. 
Another way, © + e 
A ragoo of beans, nn a _ 
ib, 
Beans ragooed with — 
i 


Beans ragooed wich parſnips, 227 


Beans ragooed with potatoes, 


ib. 


0 dreſs beans in ragoo, 1 


An amlet of beans, ib. 
Carrots and French: beans Dutch 
ways : 228 
ans German way, © ib. 
To n celery, , . 
To ragoo muſhrooms, ib. 
To make good brown gravy, 
f 55 22 
To fricaſſee kirrete, | 1b. | 
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To fricaſſee artichoke bottoms, 


229 
To fricaſſes- muſhrooms wo 


Chindance fried ad buttered, 27 

Chardoons à la fromage, by 
To make a Scotch rabbit, ib. 
'To make a Welch rabbit, ib. 


To make an Engliſh rabbit, ib. 


Or thus, ib. 
To fry artichokes, 3 
Artichoke-ſockets, Spaniſh way, 
ib. 
Brocoli ad fallad, . 
Potatoe cakes, ib. 
A pudding ib. 
To make potatoes like collar 1 
veal or mutton, 1 
To broil potatoes, 02 
Tv fry patatoes,  . the. 
Maſked: potatoes, ib. 
To dreſs ſpinage, " "ths 


Aſparagus forced in French 
rolls, 


Aſparagus dreſſed the ai 


way, | (#33 
To ſtew parſnips, _. ty 
To maſh wh al ates 
Sorrel with eggs, ads ib. 
Brocoli and eggs, 1 
Aſparagus and eggs, 234 
A pretty diſh of eggs, ib. 
Eggs a la tripe, | ib. 
A fricaſſee of eggs, ib. 
A ragoo of eggs, 235 
To broil egg, ib. 
To dreſs eggs with bread, ib. 
To farce eggs, ib. 
Eggs with lettuce, 15. 
To fry gg: as round as balls, 
To make an egg as Ss 8 

twenty, 
To make a grand diſh of eggs 


Keys _ a pretty diſh of w 18. 


6 

To * cucumbers, , "7 

To farce cucumbers, „ 

To ſtew. cucuthbers, 1 

Fried celery, A "ui 

Pear with cream, ib. 
I ib. 
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Green peas with cream, 240 
A farce-meagre cabbage, ib. 
Red cabbage, Dutch way, ib. 


Cauliflowers, Spaniſh way, ib. 
. fried, 241 
make an oatmeal pudding, 

1b, 

To make a potatoe pudding, ib. 
Second way, Re 
V 
Buttered loaves, + a 
Orange pudding, Oe: | 


Second orange I ib. 
Third orange pudding, ib. 
Fourth orange pudding, 243 
Lemon pudding, ib. 
Another way ib. 
To bake an almond padding, ib, 
Ta boil an almond pudding, 
| - vI248 
To make a ſago pudding, 2 3d» 
To make a millet pudding, ib. 
To make a carrot pudding, ib. 
; ſecond 1 way, | 245 
4 coy flip. pudding, 1 
Quince, apricot, or white pear 


plum- pudding, bd. 
Pearl- barley * Rs 12 
Fr rench barley . 
Apple pudding, i, 65 


Another way, 
Baked podding, 8 
Italian pudding, . = - > 6 00% 


Rice pudding, ssi ths 
Second pudding, ps 
Third pudding, „ „ ig 


Carolida rice Aglag 5 b. 
To bil Kn pudding, 3 
Flour pudding. 2248 
Batter pudding, . 
Batter pudding without eggs, ib. 
Grateful" pudding, ib. 

Bread podding, PRACT a 


Fine bread Pecs cz 8 
108. 


Ordinary bread pud | 

Biked bread peace . 
Boiled loaf, 2890 
*heſnut pudding, 4 P 


Fine plain baked p ;d MY ib. 
SOheeſe- curd puddin F | ; ib. 


Apricot pudding, . 
aid T * | 
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Ipſwich almond pudding, 25 1 


Tranſparent pudding, ib, 
Puddings for little diſhes, ib. 
Sweetmeat pudding, 252 
Fins plain puddiagg, ib. 
atafia pudding, I bi 
Bread and butter pudding, ib. 
Boiled rice- pudding, 2353 
Cheap rice- pudding, ib. 


Cheap plain rice-pudding, ib. 
Cheap baked rice - pudding, ib. 
A Hanover cake or guddings 

» 45 (1-53 06 


Ayam pudding, p 85 2 - 254 4 
A vermicelli pudding. ib. 


A red ſago, : ib. 
A ſpinage pudding, ib. 
A quaking pudding, 255 
Cream pudding ib. 
Prune pudding. 24 wall ib. 
Spoon ful pudding ib. 


Lemon tower or pudding, ib 
Veaſt dumplings, e 


Norfolk dumplings, ib 
Hard dumplings, 185 2116; ow 7 | 
Another 2 ih. 
Apple dumplings, ib. 


Another way, 6 
Raſpberry dumplinge, 
Citron puddings, +. 
Cheeſe-curd florendine, © "Ib. 
Florendine . ee or rn 


ib. 
Artichoke pie, „ r 1e 20 
Sweet egg pie, 
otatoe pie, | ty 
Onion pie, * ba 259 
Orangeado . | ib. 
Vegetable pie, --4 +-4th 
Skirret Plegiiy Lea ante 
Apple pie, © 4-5 wo 


Green codling pie, ES. 1 * ib. 


Cherry pie, sd 1 elne BBl 
Salt fiſh pie, 1 11 ib. 
Carp pie, „ib. 
Soal pie, as. 
Eel pie, 931662 
Flounder pie. . 
Herring pie. 0b. 
Salmon pie, | 1b. 
Lobſter pie, 2063 
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Muſcle pie, | 263 Fiſh paſties the Italian way, 263 
Lent mince- pies, ib. Io roaſt a _ of butter, 204 
CYAL xv . 

Directions for the Sick, N 
TO make mutton-broth, 264 To boil ſago, 268 
To boil a ſcrag of veal, ib. Saloop, 5 ib. 
Beef or mutton broth for very Iſinglaſs jelly, ib. 
weak people, ib. To make pectoral drink, ib. 
Beef drink, | 265 To make buttered water, 269 
Beef tea, ; ib. Seed-water, ib. 
Pork broth, ib. Bread ſoup, ib. 
To boil a chicken, 265 Artificial aſs's milk, ib. 
To boil pigeons, ib. Cow's milk next to aſs s milk, 
To boil partridge, or any wild id. 
fowl, ib. To make a good n i . 
To boil place or flounder, ib. To make barley water, 270 
Mince veal or chicken, ib. Sago tea, 34:43 
Poll a chicken, 267 Sago tea for a child, ib. 
Chicken broth, ib. Liquor for a child that has the 
Chicken water, | ib. thruſh, ib. 
White caudle, ib. To boil comfrey. roots, ib. 
Brown caudle, ib. To make knuckle broth, ib. 
Water-gruel, 268 A medicine for a diſorder in the 
Panado, ib. 


— bowels, 271 


CHAP. XVI. 
For Captains of Ships. 


O make catchup to keep for 


| twenty years, 271 

To make fiſh-ſauce to keep the 
whole year, ib, 

To pot dripping. to fry fiſh, &c. 

272 

To pickle RP ERA, for the 
ſea, · id. 


To make muſhroom powder, ib. 


To keep muſhrooms without 


pickle, 273 
To keep artichoke. bottoms dry, 
ib. 


To fry artichoke-bottoms, ib. 


To rzgoo artichoke-bottoms, ib. 


To dreſs fiſh, 2. Ds"; 
To bake fiſh, 274 
To make gravy-ſoup, 1b, 
To make peas-ſoup, _ ib. 
To make a pork pudding, or 
beef, &c. | 1b, 


To make a rice-pudding, 279 
To make a ſuet-pudding, ib. 
To make a liver-pudding boiled, 


ib, 
To make. an oatmeal-pudding, 
ib. 
To bake an oatmeal-pudding, 
ib. 
A rice pudding baked, ib. 


To make peas-pudding, 276 
To make a harrico of French 


| beans, : ib. 
To make a fowl pie, ib. 
To make a Cheſhire pork pie 
for ſea, 277 
To make fea veniſon, ib. 
To make dumplings when you 
have white bread, ib. 
To _ * a ſea 276 
* 
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CHAP. XVIL 
Hogs" Puddings and Sauſages. 


To. make almond hogs' -pud- 


dings, 278 
Another way, 279 
A third way, ib. 


To make hogs „ puddings with 


currants, ib. 


_= make black puddings, ib. 


Savoloys, - 280 
To make fine ſauſages, ib. 
To make common ſauſages, 281 
Oxford ſauſages, . 
Bologna ſauſages, ib. 
Hamburgh ſauſages, ib. 


Wen the German way, 282 


CHAP. XVII. 
To Pot, make Hams, &c. 


Oy»52nvarIONs on preſerving 

ſalt meat, &c. 282 
To pot pigeons or fowls, 283 
To pot a cold tongue, beef, or 


veniſon, ib. 
To pot veniſon, ib. 
Jo pot a hare, | ib. 
To pot tongues, 284 


A fine way to pot a tongue, ib. 
Ta pot beef like veniſon, 285 
To pot Cheſhire cheeſe, ib. 
To pot ham with chickens, ib. 
To pot woodcocks, © 286 


To pot red and black moore 


game, ib. 
To o pot all kinds of ſmall birds, 


ib. 
To ſave potted birds that begin 


to be bad, ib. 
To pòt chars, 287 
To pot pike, 1b. 
To pot ialmon, ib. 
Anether way, ib. 
To pot a lobſter, 288 
To pot eels, „ 
To pot lampreys, ib. 
To collar a breaſt of veal, 289 
To make marble veal, ib. 
To collar beef, ib. 


To collar a pig, 289 
To collar ſwine's face, 290 


To collar ſalmon, ib. 
To collar eels, 0 ib. 
To collar mackarel, 291 
To make Dutch beef, ib. 
To make ſham brawn, ib. 
To ſouſe a turkey in imitation 
of ſturgeon, 292 
To pickle pork, ib. 
A pickle for pork which is to be 
eat ſoon, | ib. 
The Jews way to pickle * 
ib. 
Pickled beef for preſent uſe, 293 
To preſerve tripe to go to * 
Eaſt Indies, 
The Jews way of preſerving fall 
mon, and all ſorts of fiſh, ib, 
To pickle oyſters, cockles, and 
muſcles, 2 


9 
To pickle mackarel, called — 
veach, 


CHAP. XIX. 
Pickling. ' 


RU! Es to he obſerved in 


pickling, 297 
To Pens walnuts green, ib. 


4 


295 
To avaled veal hams, ib. 
To make beef hams, ib. 
To make mutton hams, 296 
To make pork hams, ib. 
To make bacon, 297 
To pickle cds white, 298 
To pickle walnuts black, ib. 


To pickle gerkins, 399 
To 


'C ONT 


To pickle gerkins another way, 


To make a cheap ſeed-cake, 310 


To make a butter-cake, ib. 


To make gingerbread cakes, ib. 
To make ſeed or ſaffron cake, 


ib. 
To make a rich ſeed cake called 

nun's cake, 311 
To make pepper cakes, ib. 
To make Portugal cakes, ib. 
To make a pretty cake, ib. 
To make gingerbread, 312 


To make fine little cakes, ib. 


Another ſort of little cakes, ib. 
To make drop biſcuits, ib. 
To make common biſcuits, 313 
To make French biſcuits, ib. 


EN T:% xi 


To pickle barberries, 304 


| | 300 To pickle red cabbage, 3035 
To pickle large cucumbers in To pickle golden pippins, ib. 
ſlices, | ib. To pickle naſtertium berries and 
To pickle e Ing ib. limes, 4] 5» +08 
To pickle peaches. ib. To pickle young ſuckers or ar- 
To pickle radiſh-pods, 301 tichokes, ib. 
To pickle French beans, ib. To pickle artichoke bottoms, 
To pickle cauliflowers, ib, 8 | | 
To pickle beet-root, 302 To pickle ſamphire, ib. 
To pickle white plums, ib. To pickle mock ginger. ib, 
To pickle onions, ib. To pickle melon mangoes, ib. 
Another way, ib. To pickle elder-ſhoots, in imi- 
To pickle lemons, _ ib. tation of bamboo, 307 
To pickle muſhrooms white, To make Paco-lilla, or Indian 
| 303 pickle, ib, 
To make pickle for muſhrooms, To pickle the fine purple cab- 
| | ib, bage, ſo much admired at 
To pickle codlings, ib, great tables, 308 
To pickle fennel, ib. To make the pickle, ib, 
To pickle grapes, 394 To make Indian pickle, ib. 
0:4 FP. XX 
¶ mating Cakes, GWS. 
O make a rich cake, gog To make mackeroons, 313 
To ice a great cake, ib. To make Shrewſhury cakes, ib. 
To make a pound cake, ib. 


To make madling cakes, 314 

To make wigs, ib. 

To make light wigs, . ib. 

To make very good wigs. ib. 

To make buns, 315 

To make a cake the Spaniſh ways 
i 


Another way, ib. 
Uxbridge cakes, ib. 
To make biſcuit bread, ib. 
To make carraway cakes, 316 
To make bride cake, ib. 
To make Bath cakes, 317 
To make queen cakes, ib. 
To make ratafia cakes, ib. 


To make little plum cakes, ib, 


„ en uni. 5 
Of Cbegſecalet, Creams, Fellies, Mbipt Syllabubs, fc, 


To make fine cheeſecakes, 


18 
Toa make lemon cheeſecakees, 


ib. 


A ſecond ſort, 318 
Almond cheeſecakes, 319 
Cheeſecakes without cnnrm_ 
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Citron cheeſecakes, 319 
Lemon cuſtards, ib. 
Orange cuſtards, 320 
Beeſt cuſtard, ib. 
Almond cuſtards, | ib, 
Baked cuſtards, ib. 
Plain cuſtards, ib. 
Orange butter, 321 
Fairy butter, | 
Almond butter, ib. 
Steeple cream, ib. 
Lemon cream, 322 
A ſecond lemon cream, ib. 
Jelly of cream, | ib. 
Orange cream, ib. 
Gooſeberry cream, 323 
Barley cream, ib. 
Another way, ib. 
Ice cream, 3 
Piſtachio cream, 324 
Hartſhorn cream, tb. 
Almond cream, ib. 
A fine cream, ib. 
Racafia cream, ib. 
Whipt cream, 325 
Clear lemon cream, tb, 
Sack cream like butter, ib. 
Barley cream, ib. 
Clouted cream, | ib. 
Quince cream, ib. 
Citron cream, ib. 
Cream of apples, quinces, gooſe- 
berries, &c. 326 
Sugar loaf cream, ib. 
Wnipt ſyllabubs, 327 
Everlaſting ſyllabubs. ib. 
Solid ſyllabob, ib. 
A fie ſyllabub from the cow, 
328 
A triſte, id. 
To make hartſhorn Jelly, ib, 
Orange jelly, 329 
Ribband j-lly, © ib, 
Calves feet jelly, ib. 


Currant jelly, 79.330 


JJ 
China orange jelly, ib. 
Raſpberry jam, an 
To make a hedge-hog, ib. 
Moon- ſhine, , 331 
A floating iſland, ib. 
A fiſh-pond, | 332 
A hen? 8 neſt, | ih. 
A mouſe trap, 333 


Moon and ſtars in jelly, ib. 


Hen and chickens in Jelly, ib. 


A deſert iſland, ib. 
Gilded fiſh in jelly, 334 
Hlartfhorn flummery, ib. 
A ſecond way. ib. 
Oatmeal lummery, 335 
Blanc-mange, a ib. 
Dutch blanc-mange, ib. 
A buttered tort, 336 
Fruit wafers, of codlings, 
plums, &c. ih. 
White wafers, ib. 
Brown wafers, ib. 
Gooſeberry waſers, ib. 
Orange wafers, 337 
Orange cakes, ib. 
Orange loavee, 338 
Orange biſcuits. ib, 
White cakes like china diſhes, 
ib. 
Lemon honeycomb, 3 39 
Sugar of pearl, 
Almond rice, ib. 
Almond kaots, . 
Almond cakes, 340 
Sogar cakes, ib. 
Another way, ib. 
Cracknels, 1 5 ib. 
German paffe, . 
Carolina ſnow balls, 341 
Ginger” tablet, ä ib. 
Thin apricot chips, ib. 
Sham chocolate, 5" Is 
To make chocolate, ib. 
Another way, 342 
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Nx. 
| HAP. XXII. e 
97 Made: Wine; ; Brewing 3 3 Baking F. rench Bread and | Moi 1 
. 
To make ide wine, 342 Rules for beewingy | 348 
The beſt way, ib. The beſt thing for rope, 350 
To make blackberry wine, 343 When a barrel of beer has 
'To make alder wine, ib. tarned four, ib. 
Jo make orange wine, 344 To make cyder, ib. 
To make orange wine with For fining cyder, | ib, 
reiſins, ib. After it has fined, 1 » 
Alder flower wine, _ like To make white bread the Lon- 
Frontiniac, . ib. don way, 49 ib. 
Goofebcrry wine, 345 French bread, ib. 
Currant wine, | ib. Muffins and oat-cakes, 352 
White curranc wine, ib. Bread without barm, "SEE 
Cherry wine, | ib. To preſerve a large lock 5 
Birch wine, | 346 yeaſt, „ 
Quince wine, . ib. Slip-coat cheeſe, 334 
Cowſl:o or clary wine, ib. Brick-bat cheeſe, 1b. 
Turnip wine, 347 Cream cheele, <dy. 
Re ſpberry wine, ib. Bullace cheeſe, 355 
Mead, | ib. Stilton cheeſe, „ 
White mead, ib. | WOW 


CHAP. XXIIL 
Farring Cherries, Preſerves, c. 


TO jar cherries, Lady North's 


way, ä 355 
To dry cherries, RS 
Another way, id. 
Fo preſerve cherries, the leaves 
and ſtalks green, ib. 
To preſerve cherries in brandy, 
| 357 
To preſerve cherries ib. 
Another way, ib. 
To barrel Morello cherries, ib. 
Orange marmalade, ib. 
Marmalade of eggs the Jews 
way, 358 
Marmalade of cherries, ib. 
White marmalade of quinces, 
1b. 
Another way, ib. 


To make red marmalade, ib. 
To preſerve oranges whole, 359 


Quinces whole, 300 
To preſerve white quinces whole, 
ib. 


To make quince cakes, 360 
To preſerve apricots, ib. 
Another way 361 
To preſerve damſons whole, ib. 
To preſerve gooſeberries wank 
i 


To preſerve white wal nuts, 362 


To preſerve green walnuts, ih. 


To preſerve large green plums, 


363 
To preſerve peaches, ib. 
To preſerve golden pippins, ib. 
To preſerve grapes ib. 


Jo preſerve green codlings, ib. 
To preſerve apricots or plums 

green, 364 
To preſerve barberries. ib, 
To preſerve white pear plums, 


ib. 
To preſerve currants, 365 
Jo preſerve raſpberries, ib. 
To preſerve 1 in ſlices, 
ib. 


To 
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To preſerve cucumbers equal to 
any Italian ſweetmeat, 365 
Conſerve of roſes boiled, ib. 


Conſerve of red roſes, or any 
other flowers, 366 
Conſerve of hips, ib. 
Syrup of roſes, ib. 
Syrup of citron, 6 


7 
Syrup of clove-gilliflowers, ib. 


Syrup of peach - bloſſoms, ib. 

Syrup of quinces, ib. 
To candy any ſort of flowers, ib. 
To make citron, 368 


E N FS. 
To candy cherries, or green 
gages, <<" + 
To candy angelica, ib. 
To candy caſſia, ib. 
To dry pears without ſugar, ib. 
To dry plums 369 
To dry peaches, ib. 
To dry damſons, ib. 
To dry pear- plums, ib 


The filling for the aforeſaid 
plums, | 370 
To clarify ſugar the Spaniſh 

way, | ib. 


CHAP. XXIV. 


To make Anchovies, Vermicolli, Catchup, Vine 
=; oi Ce chokes, French Beans, Oc. 


To make anchovies, 370 
To pickle ſmelts where you 
have plenty, 371 
To make vermicelli, ib. 
To make catchup, ib. 
Another way, ib. 
Artichokes to keep all the year, 


372 
Artichokes preſerved the Spaniſh 


way, | ib. 
To keep French beans all the 
year, ib. 


To keep green peas till Chriſt- 


Was, "3875 


b. Another way to keep lemons, ib, 


gar; and to keep Arti- 


Another way to preſerve green 
Peas, | 373 
To keep green peas, &c, and 
Fruit freſh till Chriſtmas, ib. 


To keep green gooſeberries till | 
Chriſtmas, beaver nM 4 


To keep red gooſeberries, 5 374 
To keep walnuts all the year, 
ib. 


To keep white bullace, &c. ib. 


E. 
Diſftilling. 


10 diſtil walnut-water, 376 
To diſtil red roſe buds, ib. 
How to uſe this ordinary ſtill, 


377 


To make treacle water, ib. 


To diftil treacle-water Lady 
Monmouth's way, ib. 


Prepare all theſe ſimples thus, ib. 
To make black cherry water, 


. 


To make ſour crout, 375 
To raiſe muſhrooms, ib, 
To make vinegar, ib, 
To make hyſterical water, 378 
To make plague water, ib. 
To make ſurfeit water, 379 
To make milk water, ib. 
Another way, | 380 


To make ſtag's heart water, ib. 
To make Angelica water, ib. 
To make cordial poppy water, 
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CHAP. XXVI. 


| Nes. AA DIRECTIONS whereby the Reader may eafily attain the 


ART or CARVING. - 


TY cut up a turkey, 


381 To allay a nheaſant or real, 385 


To rear a gooſe, ib. To diſmember a hern, ib. 
To unbrace a mullard or Play To thigh a woodeock, ib. 
ib. To diſplay a crane, . 
To unlace a coney, 382 To lift a ſwan, ih. 


To wing a partrid ge or quail, ib. 


CH AP. XXVII, 
Uſeful and valuable Family Receipts. _ 


| A Certain cure for the bite of 


a mad dog, 333 


Another, ib. 


Receipt againſt the plague, ib. 

To make a fine bitter, 384 

For a conſumption; an approve 
receipt, by a lady at un, 
ton, i 


To ſtop a violent purging or flux, 


38 
For obſtructions in females, 1b 
Another, i © 
For a hoarſeneſs, ib. 
Lozenges for the heart - burn, ib. 
Lozenges for a cold, ib. 
The gen uĩne receipt for Turlin g- 
ton's balſam, 386 
How to keep clear from bugs, 
ib, 
An effeftual way to clear your 
bedſtead, 387 


Directions to the houſemaid, 307 
How to make yellow varniſh, ib. 
Ta make a pretty varniſh to 
colour little baſkets, bowls, 
Sc. ib. 
To clean gold and filver lace, 
88 

To clean white ſattins, flowered 
ſilks with gold and ſilver in 
them, ib. 
To keep arms, iron, or ſteel from 
' ruſting, ib. 
To take iron-moulds out of 
linen, ib. 
To take iron-moulds out of 
linen, and greaſe out of wool- 
len—One Shilling a bottle, 
ib. 

To prevent infection among 
hor ned cattle, ib. 


enn 
Receipts for Perfumery, Cc. | 


O make red, light, or purple 
wWaſh- balls, 

To make blue, red, or 3 

or to marble waſh- -balls, ib. 


White almond waſh-balls, 392 
Brown almond waſh-balls. ib. 
Windſor ſoap - Two ſhillings a 


French rouge—Five ſhillings 


per pot, 393 
Opiate for the teeth, Two ſhil- 
lings and ſixpence per pot, ib. 
Deleſcot's opiate, ib. 
Tooth- powder — One ſhilling 

per bottle, ib. 


pound, ib. Shaving oil—One ſhilling E 
To make lip ſalve, ib. bottle, 
To make white lip ſalve for Shaving-powder, ib. 


chopped hands and face— 
Six ſhillings and threepence 


per pot, | 393 


Soap to fill ſhaving-boxes, 394 
Waſh for the face, d. 
Almond milk for a waſh, * 
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An approved method to preſerve 
hair and make it grow thick, 


l . 


A ſtick to take hair out, ib. 
Liquid for the hair Two ſhil- 


lings a quarter of a pint, ib. 


White almond-paſte, 395 
Brown almond paſte, ib. 
Sweet - ſcented bags to lay with 
linen, at one ſhilling and ſix- 
pence, two ſhillings and ſix- 
pence, &c. &c. each bag, ib. 


Orange- butter, ib. 
Lemon- butter, ib. 
Marechalle - powder — Sixteen 
ſhillings per pound, ib. 
Virgin's milk — Two ſhillings 
per bottle, ih. 
ey, 

44 
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Honey-water—One ſhilling per 


bottle, 
Pearl-water, 
Milk flude Water, 
Beautifying- water, 
Mils in her teens, 
Lady Lilley's ball, 


Nun's cream, 


Cold cream, 

The ambrofia noſegay, 
Eau de bouquet, 

Eau de luce, 

Eau ſans pareil, 

Hard pomatum, 

Soft pomatum, _ 
Sirop de capillaire, 


Dragon-roots, 


The 
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The ORDER of a MODERN BILL of FARE, for 
each Month, in the MANNER the DISHES are 
to be placed upon-the Ta BLE. 


9 
3 a : 
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TTY 3 1 Ann 
> FIRST COURSE. 3 
een | Cheſnut Soup. wit 
Small Leg of * b | 
ens petit Patties. Boiled Chickens, 
Chicken and Veal Pie. Cod s Head. 7 OE Tongue. 
1 2 oY 
Rabbits ſmotagreF 2 | "Porcupine mm 
with Onions, : 
* . Vermicelli Soup. 
5888 22 R 7131 18:7 Ae 180 
nigat] 3 
EM glooe 
SECOND, COURSE. 2 
Roaſt Turkey. 
Marinated Smelts. Tartlets. Mince Pies, 
Roaſt Sweetbreads. Stands of Jellies, | | Larks. 
Almond Tort, Maids of Honour. Lobſters. 
enn, ; 3 8 


THIRD COURSE. 


FI HE 7 


Morels. anner ens 
Artichoke 8 Dutch Beef ſcraped, Macaroni, 
Cuſtards. Cut Paſtry. Black Caps. 
Scolloped Oyſters. Potted Chars. Stewed Celery. 
Rabbit Fricaſſeed, | 


AU 2 
1 . G - 


ö Blanched Alaidhds © 


xxx MODERN' BILL OF FARE 


A FEBRUARY. 5 
FIRST COURSE, 

Curry, Chicken Patty, Veal Blanquets, 
Small Ham. + Salmon and Smelts. Chickens. 
Ro. adn Pal 
Sauc e Robe 0 Oyſter Patties. 8 Harrico. 

JE an Soup Sante. | 
SECOND COURSE, 
N ; Wild Fowl. » * 5 2 

Cardoons. Diſh of Jelly. Stewed Pippins. 
Scolloped Oyſters. Epergne. Ragout Mele, 
Comport Pears. Caromel. Artichoke Bottoms. 

| Hare. 
a7 Sik | n BI2gritIe;. 

THIRD COURSE. 

#255160. { DaomiZ\ 

| Two Woodcocks. 

Craw-fiſh. 4 ä Preſerved Cherries. 


Pigs“ Ears, p Crocant. Lamb Chops larded. 


Muſhrooms | rawns 
and Raiſins, £7 Ly m__ 
' OI. ) 4 | ; Tarks a a la Surpriſe, ; SEED | | - % 2 f p i? ; x 


oY þ a 7 
* us pg 
© ! 76 
W. 3 
220. A 8 
— . 
z 7 4 \ ) of 
* N 
. 0 . 
[4 XY, 4 1 
EK {+4 
* 


. 


OR EACH MONTH, an 


M AR 0H. 


FIRST covnss 


1 Soup & ala Rein, | : | 
Beef Olives. = Almond Pudding; = Fillet of Pork. 
Boiled T urkey. Stewed Carp or Tench. Small Ham. 


Val — Beaf Steak Pie. Calves' Ears forced. 
Gravy Soup. +, ky OMG; 


SECOND COURSE. 


A Poulard def and roaſted. 
Asparagus. Blanc- mange. Prawns, 


| Ragaoed Smeetbreads, A Trifle, Pues of Reb: 


Fricaſſee of e7 


; Ciaw- fh. | Cheeſecakes, | Muſhrooms. 
OC Tune Pigeons ro alte d. 7 
THIRD COURSE. 

Ox Palates ſhivered, | 
Tartlets . +1 Potted Larks, Stewed Pippins. 
Cirdoons. | : © n Spaniſh Peas. 
Black Cape. | 1 5 A, | Potted e e | Cee 


MODERN: BILL OF FARE 


/ 


APR 8 


— 


IAS TOURS E. 


9 a 4 PR, \ 


Crimp | Cod and Smelts. 
i Chickens...” 7 Marrow Pudding: W 
+ Breaſt of Vel! 5 100 
0 re Seins Soups, Beef Tremblant,” 
} Lambs' Tails 3 | 1 FJ 
i la Baſhemel, Pigeon Pie. Tongue. 
in f Roaſt Beef. 5 
I A Ao CHODA 
q SECOND. COURSE. 
, ; 218 cony Þ — "Ducklings. 1 e218! 12 TA 
9 Aſparagus. Taitlets. Black Cips, © 
P Roaſt Sweetbreads, Jellies and Syllabubs. Qyſter Loaves. 


e 


Stewed Pears. ..+ , Tanſey, - Muſhrooms, 
Ribs of Lamb. | 


3 ——ä— — 
a, —— . a - 8 St 
2 — — oth» 
5 


THIRD COURSE. 


Petit Pi eons. 2 


3 : Muſhrooms. French Ploms. Piſtachio Nate. 
Marinated Smelts. Sweetmeats, Oyſter Loaves. f 


Blanched Almonds. „ Raifins; 1] Artichoke Bottoms; 
Cares Ears a la Braiſe, 


AAA MAY. 


FOR EACH MONTH, zi 


. 
: 
70 
14 
7 
| 
j 
? 
; 
4 


MAT. 


FIRST COURSE. 


Calvert's Salmon broiled 
| with Smelts round, . | 
Rabbits with Onions, Veal Olives, Collared Mutton, 
Pigeon Pie raiſed. Vermicelli Soup. Macaroni Tort, 


f 1385 Matelot of 
Patties. Ox Palates. Tame Duck. 


Chine of Lamb. 


SECOND COURSE. 
| Fricalſeed Chickens. _ 


Aſparagus, Cuſtards. Cocks“ Combs. 
Green Gooſeberry Tarts, Epergne. Green Apricot Tarts, 
Lamb Cutlets, Blanc-mange. Stewed Celery. 
1 Green Gooſe. 


THIRD COURSE. 


_ Lamby' Sweetbreads. - E 
Stewed Lettuce. Rheniſh Cream. Raſpberry Puffs. 


Lemon Cakes. Orange Jelly. French Beans. 


Ragout of fat Livers. 


b JUNE. 


Xi MODERN BILL OF FARE 


FUNE. 


FIRST COURSE. 


Green Peas Soup. 


Chickens. Haunch of Veniſon. _ Harrico, 
Lamb Pie. Turbot. Ham. 
Veal Cutlets. Neck of Veniſon. Orange Pudding. 
SER | F cons . 


SECOND COURSE. 


Turkey Poults. 
Peas. Apricot Puffs. Lobſters. 
Fricaſſee of Lamb. Half Moon. Roaſted Sweetbreads, 
Pickled Sturgeon, — Cherry Tart. Artichokes. 


| Roaſted Rabbits. 
THIRD COURSE. 
©. Sweetbreads & la Blanche. 


Fillets of Soals. Potted Wheat Ears. Ratafia Cream. 


18 


\ Forced 
Peas. - Green Gooſeberry Tart, F 
Preſerved Oranges. Potted Ruff. .  Matelot of Eels, 


Lambs“ Tails à Ia Braiſe. 


. TT Fur 


Ss A. as a 


Ing, 


ads, 


am. 
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Eels. 


FOR EACH MON TH. 


79 2 *. 
FIRST COURSE, 
; : Mackerel, &c. 
= TE Tongue and Turnips. Pulpeton. | 
Veniſon Paſty, Herb Soup. Neck of Veniſon, | 
Chicken Boiled Gooſe and lutton Cutlets 
2 ſte wed red Cabbage. 5 


Trout boiled. 


SECOND. COURSE. 


ö | Roaſt Turkey. | 
Stewed Peas. Apricot Tart. Blanc · mange. | 
Sweetbreads. Jellies. | Fricaſlee of Rabbits, 
Cuſtards. G Codlin Tart. Blaized Pippins, 
| Roaſt-Pigeons. 


THIRD COURSE. 


; Fricafſee of Rabbits. 

Apricots.' Pains à la Ducheſſe. Forced Cucumbers, 
Crawfiſh ' 3 | Lobſters a la 
ragooed, Morello Cherry Ten. Braiſe. 

Jeruſalem a 3c; Green Gage 
Artichokes, _ Apricot Pulls, | 


Wis | P lums. 
Lamb Stones. 


7 


ba 40. 


i MODERN BILL OF FARE © 
AUGUST. 


FIRST COURSE. 
Stewed Soals, 


Fillets of Pigeons, | Ham. Turkey à la Daube. 
French Patty, Crawfiſh Soup, Petit Patties. 
Cbickens. Fillet of Vel. Nee Beet | 


Whitings. . 


SECOND COURSE. 


Macaroni. Tartlet,,'' Fillets of Soals. 
Cheeſecakes. Juellies., Apple Pie. 
IA [4 Fricaſſee of 
Matelot of Eels, Orange Puſſy, & breads, 
Leveret. | 


THIRD COURSE. 


iy Wheat Ears, | 

Stewed Peas. Potted Lampreys. Crawfiſh. , 

Apricot Tart. Fruit. Cut Paſtry. 
Prawns. | Scraped Beef, Blanched Celery. 
. Ruffs and Rees. s 


SEP. 


FOR EACH MON TH. axxaii- 


* SEPTEMBER. | 


FIRST CO URS E. 
Dich of Fim. | = 
Chickens. —&Stewed Giblets, Veal Collopss 
Pigeon Pie.» Gravy Soup. Almond Tat. 
Harrico of Mutton. . Partridge panes. - Ham. 
N - "Roaſt Beef. 


SECOND COURSE. - 
| Wild Fowk. 

Peas. Damſon Tarts. Ragooed-Lobſlers, 
Sweetbteads. Crocant. Fried Piths. 
Crawfſbdz. Maid of Honour, Fried Arcichokes. 
„ Ducks. ; 


THIRD COURSE. 
esel Rall? 
Comport of Biſcuits. Tartlets. Fruit in Jelly. 
Green Truffles. | Epergne. 1 Cardoons.” / 
- Blanc-mange, { Cheeſecakes. Ratafia Drops. 
Calves' Ears à la Braiſe. 


0 C 
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660 720 BER: 


C0Cud and Oyſter Sauce, 


a la Braiſe. 


French Patty. Almond Soup. Stewed Pigeons. 
| Chickens, Tongue. Torrent de Veau. 


Fillet of Beef, &c. 


$E COND COURSE; 


| b Pheaſant. 5 
Stewed Pears. Apple Tarts. Muſhrooms. 
Roaſt Lobſters. Jellies. Oyſter Loavese 
White Fricaſſe. Cuſtards. Pippins. 


Turkey. l 


8 Sypeetbread i la Braiſe. 9 
Fried Artichokes. Potted Eels. Pigs! Ears. 


* 


Almond Cheeſecakes, Fruit. Apricot Puffs. 
ere,  Potted Lobſters, Forced Celery, 
| Larks. | 


FOREACH MONTH; 


NOVEMBER. | | 
FIRST COURSE, | 
Diſh of Fiſh. 1 
Veal Cutlets. R 0oaſted Turkey. Ox Palates, | 1 
Two Chickens : SGammon of | 
and Broccoli. Fenn . Bacon. on 
Beef Collops, French Pye. Harrico. | 
IL Chine of Pork, | 
SECOND COURSE, 
© Woodcocks, | ; 
Sheeps' Rumps, Apple Puffs. Diſh of Jelly, _ 
Oyſter Loaves. | Crocant.  Pagoced Lobſters. 
Blanc- mange. Lemon Tort. Lambs Ears. 


Hare. 


THIRD COURSE. 


Petit Patties, 


Stewed Pears. Peotted Chars. Fried Oyſters, 
Gallantine. Ice Cream. Collared Eel, 
Fillets of Whitings. Potted Crawfiſh. Pippins. 


Lambs“ Ears a la Braiſe. 


5. 1 ns DE- 


„ MODERN BILL OF FARE. 


* 
DECEMBER. 
FIRST COURSE. 
5 | Cod's Head. ; 3 
Chickens. Stewed Beef. Fricando of Veal, 
Amend Puddings. Soup Sante. Calves“ Feet Pie. 
Vey ſmall Fillet of Pork, 5 5 [=> 
Win ſharp Sauce. © Ze. 
: os | * 
nn. COURSE. 

Pe "WA Wild Golde : . ö 
Lambs” Fry. Orange Puffs, - Sturgeon. 
Gallantine, | Juellies. Savoury Cake, 
4 Prawns. . Tartlets. Mauſhrooms. 
wh | Partridges. 15 | 


THIRD COURSE. 
| 8 Ragooed Palates. | 
Savoy Cakes, Dutch Beef ſcraped. China Oranges, 


Lambs' Tails, Half Moon. Calves' Burs. 
Jargonel Pears. Potted Larks. Lemon Biſcuits, 


PFricaſſee of Crawfiſh. 


V. B. In your firſt Courſe a ways obſerve to ſend up all Kinds 
of Garden Stuff ſuitable to your Meat, &c. in different Diſhes, on 
a Water-diſh filled with hot Water on the Side-Table ; and all 


your Sauce in Boats or Baſons, to anſwer one e at the 
9 ä 


14 a 


e. 


es. 


8. 
its. 


nds 
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all 
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ART of COOKERY 


MADE. 


PLAIN and E A8 T. 


; 


CHAP. 1. 


Containing a Lift of the various Kinds of M EAT, roug fbr. 
Fisg, VEGETABLES, and FRUIT, in Seaſon in every | ls 
of the YEAR. | 


BTF. ORE any inſtructions are given for dreſſing 1 pre- 

paring a dinner, it is certainly neceſſary to inform the reader 
what is to be had; for that reaſon I have, in this edition, altered 
the order obſerved in former ones, by treating of this ſubjec 
firſt, which has been always hitherto placed at the end, or in 
the middle of books, ſo as to eſcape attention, or be difficult to | 
find. The . liſt is greatly 2 and 8 


Janvary. | 


Miata. Beef, mutton, veal, houſe-lamb, pork, doe- veniſon. 
N. B. The three firſt articles, being in ſeaſon all the year, 
will not be repeated in the future months. nh 

 PovLTRrY and GAME. Pheaſant, partridge, hares, rabbi 
woodcocks, ſnipes; hen- turkeys, capons, pullets, fowls, chick- 
ens, tame pigeons; and all ſorts of wild fowl, - 

Fisn., Carp, tench, perch, lampreys, OY 6 cod, 


ſoles, flounders, plaice, turbot, thoroback, ſkate, ſturgeon, 
ſmelts, whitiogs, lobſters, crabs, prawns, oyſters, doreys wel, 


gudgeons, cockles, muſcles, ſprats, & c. 

VEGETABLES. Cabbage, favoys, coleworts, ſprout bro- 
coli purple and white, cauliflowers (by art) and artichokes in 
ſand, ſpinage, cardoons, beets, turnips, potatoes, carrots, patſ- 
nips, parſley, endive, lettuces, crelſes, muſtard, radiſh, rape, 
© 2M B : ſorrel, 


— — 


2 THE ART OF COOKERY 

ſorrel, celery, chervil, tarragon, cucumbers in hot-houſes, mint, 

thyme, ſavory, pot- marjoram, ſage, hyſſop, ſkirrets, ſalſiſie, 

ſcorzonera, To be had though not in ſeaſon, Jeruſalem artichokes, 
_ aſparagus, muſhrooms. 

FrviT. Nuts, almonds, ſervices, grapes, medlars, golden- 
pippins, and various other fine eating and boiling apples, ber- 
gamot, bon-chretien and other pears, foreign grapes, and 
Oranges. 

FEBRUARY. 

Mar. Houſe-lamb and pork, 

PouLTRyY and GAME. Pheaſants, partridges, hares, tame 
rabbits, woodcocks, ſnipes, turkeys, pullets with eggs, capons, 
chickens, tame and wild pigeons, and all ſorts of wild fowl, 
(which in this month begin to decline.) = 

Fisn, Cod, foles, turbot, carp, tench, ſturgeon, 1 
back, flounders, plaice, ſmelts, whitings, ſkate, perch, eels, 
lampreys, gollin, ſprats, dorey, hollebet, anchovy, lobſters, 
crabs, prawns, oyſters, crawhiſh. 

VEGETABLES. Cabbage, ſavoys, ſprouts, coleworts, bro- 
coli purple and white, lettuces, endive, celery, onions, leeks, 
garlick, ſhalots, rocambole, cardoons, beets, ſorrel, chervil, 
chardbeets, parſley, crefles, muſtard, rape, tarragon, barter, 
tanſey, mint, thyme, marjoram, ſavory, turnips, carrots, - po- 
tatoes, patſnips; alſo may be had forced radiſhes, cucumbers, 
aſparagus, kidney beans, ſalſifie, ſcorzonera, ſkirret, and Jeru- 
ſalem artichokes, 

FrxuiT, Golden and Dutch pippins, with various other 
kinds of apples, winter bon-chretien pear, winter maſk and 
winter Norwich, &c. &c. grapes, and oranges. 


Marcn. 
Mrar. Houſe-lamb and pork. 
 PouiTay. Turkeys, fowls, pullets; capons, chickens, duck- 
lings, tame rabbits, pigeons. 
FisH. Turbot, thornback, ſkate, carp, tench, mullets, eels, 
' whitings, ſoles, flounders, olaice, bream, barbel, mackerel, dace, 
bleak, roach, crabs, prawns, lobſters, crawfiſh, and oyfters. 
VEGETABLES, - Carrots, potatoes, turnips, parſaips, Jeru- 
ſalem artichokes, garlick; onions, ſhalots, coleworts, borecole, 
cabbages, ſavoys, ſpinage, brocoli, beets, cardoons, parſley, 
tennel, celery, endive, tanſey, mufhrooms, lettuces, chives, 
crefſes, muſtard, rape, radiſhes, turnips, tarragon, mint, burnet, 
N winter-ſavory, r Os, and kidney- 
Sans. 
Fruit. Golden pippins, rennetings, loves pearmain, and 
john- apples, the latter bon- chretien and W pears 
langes, and forced ſtrawberries 


I : -— Aki. 


lings, young, ene turkey poults, wild rabbits, 


* 


MADE PLAIN AND EASY, _ 


APRIL, 

al Gn leb. . | 

Poul TRV. Pullets, ſpring fowls, chickens, pigeons, ducks 
n 

Fiskl. Mullets, carp, tench, ſoles, turbot, chub, trout, 
crawfiſh, ſalmon, ſkate, ſmelts, herrings; crabs, lobſters prawns, 
oyſters, lamprey or lampor eels, and mackerel, 

VEGETABLES. Sprouts, coleworts, brocoli, ſpinage, aſpa- 
ragus, young radiſhes, parſley, chervil, Dutch brown. lettuce, 
and creſſes, young onions, celery, endive, ſorrel, burnet, tat- 
ragon; all ſorts of ſmall ſalad, and early kidney- 8 

FRufr. Forced chetries, green apricots, and gooſeberries 


for tarts, pippins, Weſtbury apple, ruſſeting, gillifower; ; the 
laner bon · chretien, oak pear, and oranges, 


Max. 

Mar. Buck veniſon, and graſs lamb, 

PouLTRY. The ſame as in April, | 
Fisk. Salmon, carp, tench, eels, trout, chub, ſoles, turbot, 
herringe, lobſters, crawfiſh, crabs, prawns, ſmelts. 

VEGETABLES, Lettuces, crelles, muſtard, all ſorts of ſmall 
ſallad herbs, early potatoes, carrots, turnips, radiſhes, early cab- 
bages, cauliflowers, artichokes, ſpinage, parſley, ſorrel, aſpara- 
gus, peas, beans, kidney-beane, cucumbers, thyme, ſavory and 

all other ſweet herbs, purſlane, fennel, mint, and balm. Now 
is the proper time to diſtil herbs, which are in their greateſt 


perfection. 


FRUIT. May cherries, May dukes, .apples, NAIR: ftraw- 


berries, melons, green apricots, gooſeberries, currants for tarts 3 5 
and oranges. 


Jung. 

Mar. The ſame as in May. 

PouLTRY. Ducklings, green geeſe; turkey poults, fowls, 
pullets, chickens, plovers, wheat-ears, leverets, rabbits, 

Fish. Turbot, trout, tench, pike, eels, ſalmon, ſales, 
mullets, mackerel, herrings, ſmelts, ſkate, chub, grigs, lobſters, 
crawfiſh, prawns, ſturgeon; this fiſh is commonly found in the 
Northern. ſeas, but now and then we find them in our great 


vivers, the Thames, the Sevetn, and the Tyne. This filh is 


of a very large ſize, and will ſometimes meaſure eighteen feet in 
length. They are much eſteemed when freſh, cut in pieces, 
roaſted, baked or pickled, for cold treats. The caviare is eſteemed 
a dainty, which is the ſpawn of this fiſn. 

VEGETABLES. Beans, peas, carrots, turnips, 38 . 
Nips, rape, crelles, and all other ſmall lallading, Batterſea and 


- oF Fees Dutch 
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4 THE ART OF COOKERY 
Dutch cabbage, cauliflowers, artichokes, radiſhes, onions, cu- 
cumbers, ſpinage, purſlane, parſley ; all ſorts of pot-herbs, bo- 
rage, burnet, and endive. - 

Fxuir. Green gooſeberries, ſtrawberries, ſome raſpberries, 


currants white and black ; duke cherries, red hearts, the Flemiſh 


and carnation cherries, codlins, jannatings, the maſculine apricot, 
pears, and oranges. | 

JuLy. 
Mar. The ſame. | | | 
PouL TRY. The ſame; with young partridges, pheaſants, 
and wild ducks, called flappers or moulters. . 

Fisn. Cod, haddocks, mullets, mackerel, herrings, ſoles, 
plaice, flounders, ſkate, thornback, ſalmon, carp, tench, pike, 
eels, lobſters, prawns, ſhrimps, crawfiſh, and ſturgeon. . 
VEGETABLES. Carrots, turnips, potatoes, cabbages, ſprouts, 
artichokes, celery, radiſhes, endive, onions, garlick, finocha, 
chervil, (orrel, purſlane, lettuce, creſſes, and all ſorts of ſallad- 
herbs, rocombole, ſcorzonera, ſalſifie, muſhrooms, cauliflowers, 
mint, balm, thyme, and all other pot-herbs, peaſe of various 
kinds, beans, kidney-beans, cucumbers, | 

Fruit. Muſk-melons, wood-ſtrawberries, currants, gooſe- 
berries, raſpberries, red and white jannatings, and ſeveral early 
apples and pears, morella and other cherries, peaches, nectarines, 
apricots, plumbs, figs, and grapes. Walnuts in high ſeaſon to 

pickle, and rock ſamphire. The fruit yet laſting of laſt year, is 
the deuxans, winter ruſſeting, and ſome oranges. | 


SE enn. | 
Mar. The ſame. x ; 


PouLTRyY, Green geeſe, turkey-poults, ducklings, pullets, 


fowls, chickens, leverets, rabbits, pigeons, young pheaſants, 
wild ducks, wheat-ears, plovers. 

Fisx, Cod, haddock, plaice, ſkate, flounders, thornback, 
mullets, mackerel, eels, herrings, pike and carp, trout, turbot, 
foles, grigs, ſalmon, ſturgeon, chub, lobſters, crabs, crawfiſh, 


- prawns, oyſters, and ſhrimps. 


* VEGETABLES. Beans and peaſe of ſome kinds, cabbages, 
ſprouts, cauliflowers, artichokes, cabbage-lettuce, beets, carrots, 
potatoes, turnips, kidney- beans, all forts of kitchen herbs, ra- 
diſhes, horſe-radiſh, cucumbers, creſſes and ſmall ſallad, onions, 


garlick, ſhalots, rocomboles, muſhrooms, celery, endive, fino- 


cha, cucumbers for pickling.. | | 
; Faurr. Gooſeberries, raſpberries, currants, figs, mulber- 
ries, filberts, apples ; bergamot, Windſor and other pears ; 


Bourdeaux and other peaches, nectarines, plumbs, cluſter, mul- 
cadine, and Cornelian grapes, melons, and pine-apples.. - 


— — 5 


* SEPTEMBER, 


MADE PLAIN AND EASY. 3 


SEPTEMBER. 
MxAr. Graſs-lamb, pork, buck- veniſon. 
PouLTRY. Geeſe, turkies, pullets, fowls, chickens, ducks, 

teal, pigeons, larks, hares, rabbits, pheaſant*, partridges. 
FisH. Cod, haddock, flounders, herrings, plaice, thorn- 
backs, ſkate, carp, tench, ſoles, ſmelts, ſalmon, pike, gudgeons, 
chub, trout, ſturgeon, lobſters, crabs, prawns, ſhrimps, oyſ- 
ters, &c. | | 4 a 
VEGETABLES. Carrots, turnips, potatoes, garden and ſome 
kidney-beans, rounceval peas, artichokes, radiſhes, cauliflowers, 
cabbage-lettuce, ſmall ſallad, chervil, onions, garlick, ſhalots, 
and leeks ; tarragon, burnet, celery, endive, muſhrooms, ſkir- 
rets; beets, ſcorzonera, ſalſifie, cardoons, horſe-radiſh, ro- 
combole, cabbage and ſprouts, ſavoys, 5 
FruviT, Peaches, grapes, figs, pears, plumbs, walnuts, fil-. 
berts, nectarines, morella cherries, melons, pine- apples, almonds, 
quinces. 33 | | 
„„ 
MEAT. Pork, doe-veniſon. g 
PouLTRY. Turkies, geeſe, pullets, fowls, chickens, pi- 
geons, rabbits, wild ducks, teal, widgeons, woodcocks, ſnipes, 
dottrels, larks, hares, pheaſants, partridges. Po 
FisH, Cod, haddock, ling, mullet, dories, holobert, her- 
rings, ſprats, barbel, ſoles, flounders, plaice, dabs, eels, chars, 
pike, tench and ſea-tench, oyſters and ſcollops, thornback, 
gudgeons, ſalmon-trout, brill, perch, cockles, muſcles. -N. B. 
Skate maids are black, and thornback maids white; grey baſs 
come with the mullet; there are two ſorts of mullets, the ſea- 
mullet and river-mullet, both equally good. i | 
VEGETABLES. Some cauliflowers, artichokes, beans, peas, 
cucumbers ; «lſoJuly-ſown kidney- beans, turnips, carrots, parſs 
nips, potatoes, ſkirrets, ſcorzonera, beets, onions, garlick, ſha- 
lots, rocombole, chardoons, creſſes, chervil, muſtard, radiſh, 
rape, ſpinage, lettuce ſmall and cabbaged, burnet, tarragon, 
blanched celery and endive, cabbages and ſprouts. 


es, FrRuiT, Late peaches and plumbs, grapes and figs, mul- 
ts, berries, filberts and walnuts; bullace, pines, and great variety 
ra- of pears and apples, medlars, ſervices, quinces, hazle- nuts. 
ns = | a | . 
Vi : | £ NoveEMBER, 

| MEAr. Houſe-lamb, and doe- veniſon. . 
er- PouLTRY. Geeſe, turkies, fowls, chickens, pullets, pi- 
95 geons, woodcocks, ſnipes, larks, wild ducks, teal, widgeon, 


wl- hares, rabbits, dottrels, partridges, pheaſants 
| FisH, The ſame as laſt month. : 


"#3 VecerABLES 
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VeceTABLEs. Cauliflowers in the green- houſe, and ſome 
artichokes, carrots, parfnips, turnips, beets, ſkirrets, ſcorzonera, 
horſe-radiſh, potatoes, onious, garlick, ſhalots, rocambole, 
celery, parſley, ſorrel, thyme, ſavory, ſweet-matjoram, dry and 
clary cabbages and their ſprouts, ſavoy cabbage, ſpinage, late 
cucumbers, hot-herbs on the hot-bed, burnet, cabbage, let- 
tuce, endiye, blanched Jeruſalem artichokes ; j and all Torts of 
pot-herbs, 


Fruit. Bullace, medlars, walnuts, hazel-nuts, cheſauts, 
pears, apples, ſervices, grapes, oranges. 


DECEMBER, 
MxAr. Houſe- lamb, pork, doe- veniſon. 
PouLTRY. The ſame as laſt month. 


FisH. Turbot, ſturgeon, gurnets, dorees, holoberts, bar- 
bel, ſmelts, cod, codlings, ſoles, carp, gudgeons, eels, perch, 
anchovy, perriwinkles, cockles, muſcles, oyſters, brill, and 
ſcollop. 

VEGETABLES. Many ſorts of cabbages and ſavoys, ſpinage, 
and ſome cauliflowers in the conſervatory, and artichokes in 
the ſand, roots as in Jaſt month, ſmall ſallading on bot-beds, 
alſo mint, tarragon, and cabbage-lettuce under glaſſes, chervil, 
celery, and endive blanched ; ſage, thyme, ſavory, beet- leaves, 
tops of young beets, parſley, ſorrel, ſpinage, leeks and ſweet-mar- 
Joram, marigold flowers, and mint dried; aſparagus on the hot- 
bed, and cucumbers on the plants ſown in July and Auguſt; 
onions, garlick, ſhalots, and rocombole. 


FrviT. Apples, pears; medlars, cheſnuts, walnuts, ſervices, 
grapes, hazel-nuts, and oranges, 


1 2 
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CHAP. II, 


Dixkerions rox MARKETING ; ö containing the Names of all 
the Foints of every Beat; and Inſtructions hiw to chuſe all 
Kinds of Butcher's Meat, Poultry, Fijh, Butter, Eggs, and 
Cheeſe. 
Or BuTcuer' s MEaT,—Pteces in a Bullock, 


HE head, tongue, palate ; the entrails are the ſweetbreads, 


kidneys, ſkirts, and tripe ; there is the double, the roll, 
and the reed tripe, 


The Fore- Quarter, 
Pie is the haunch, which includes the clod, marrow- bone, 
ſkin, and the ſticking piece, that is, the neck end ; the next is the 
leg of mutton piece, which has part of the bladebone ; ; then the 


: = chuck; 
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chuck, the briſket, the fore ribs, and middle rib, which i is called 


the chuck rib. 
The Hind- Duarter. 


FIRST ſirloin and rump, the thin and thick flank, the veiny- 
piece, then the iſch-bone, or chuck-bone, buttock, and leg. 


In A SHEEP, 


TRE boat and a which includes the liver, lights, heart, 
ſweetbreads, and melt, 


The Pore-Duarter, 
THE neck; breaſt and ſhoulder, . 


The Hind Quarter. 
THe leg and loin, The two loins together i is called a chine 


or ſaddle of mutton, which is a fine 8 when it is the little 
fat mutton. 


Ix a Carr. | 
THe head and inwards are the pluck ; which contains the 


heart, liver, lights, nut, and melt, and what they call the ſkirts, 


(which eat finely broiled,) the throat-ſweetbread, and the wind- 
ipe-ſweetbread, which is the fineſt, g 


The ſore- quarter is the ſhoulder, neck, and breaſt. 


The hind quarter is the leg, which contains the knuckle and 
fillet, then the loin. 


IN A ans 
TRE head and pluck, that is, the liver, lights, heart, nut, 
and melt. Then there is the fry, which is the ſweetbreads, 
Jamb-ſtones, and ſkirts, with ſome of the liver, | 
The fore-quarter is the ſhoulder, neck, and breaſt together. 
The hind-quarter is the leg and loin, 


In a Hos. ; 
THe head and inwards ; and that is the hailet, which is the 
liver and crow, kidney and ſkirts, It is mixed with a great deal 
of ſage and ſweet herbs, pepper, ſalt, and ſpice, ſo rolled in the 


caul and roaſted; then there are the chitterlins and the guts, 
which are cleaned for ſauſages. 


The fore-quarter is the fore-loin and ſpring ; if a large hog, 
you may cut a ſpare-rib off. 
The hind-quarter only leg and loin, 


| A Bacon Hod. 

Tus is cut different, becauſe of making hams, bacon, and 
pickled pork. Here you have fine ſpare-ribs, chines, and griſ- 
kins, and fat for heg's-lard, The liver and crow is much ad- 

B 4 : mired 


8 TRE ART. OF COOKERY 
mired fried with bacon; the feet and ears are both equally 


good ſouſed. 
25 chooſe Beef. 


Ir it be true ox- beef, it will have an open grain, and the ut, 
if young, of a crumbling, or oily ſmoothneſs, except it be the 
briſket 26d neck pieces, with ſuch others as are very fibrous, 
The colour of the lean ſhould be of 'a pleaſant carnation red, 
the fat rather inclining to white than yellow, (which ſeldom 
proves good, ) and the ſuet of a fine white. 

Cow-beef is of a cloſer grain, the fat whiter, the "REIN leſs, 
2nd the lean of a paler colour. If it be young and tender, the 
dent you make with your finger by preſſing it, will, in a little 
time, riſe again, 

Bull-beet is of a more duſky red, a cloſer grain, and firmer 
than either of the former; barder to be indented with your 
finger, and riſing again e The fat is very groſs and fi- 
brous, and of a ſtrong rank ſcent. If it be old it will be ſo 
very tough, that if you pinch it you will ſcarce make any im- 
preſſion in it, If it be freſh, it will be of a lively freſh colour; 
but if ſtale, of a dark duſky colour, and very clammy. If it 


be bruiſed, the part affected will look of a more duſky ar blackiſh 
colour than the reſt, 


* 


Mutlon and Lamb. 


Tak ſome of the fleſh between your fingers and pinch it; 
if it feels tender, and ſoon returns to its former place, it is 
. young ; but ii it wrinkles, and remains ſo, it is old. The fat 

will alſo, eaſily ſeparate from the lean, if it be young; but if old, 
it will adhere more firmly, and be very clammy and en 
If it be ram mutton, the fat will be ſpongy, the grain cloſe, 
the lean rough, and of a deep red, and when dented by your 
finger will not rife again, lf the ſheep had the rot, the ficſh 
will be paliſh, the fat a faint white, inclining to yellow; the 
meat will be looſe at the bone, and, if you ſqueeze it hard, 
ſome drops of water, reſembling a dew or ſweat, will appear on 
the ſurface, [If it be a fore-quarter, obſerve the vein in the 
neck, for if it look ruddy, or of an azure colour, it is freſh ; 
but if yellowiſh, it is near tainting, and if green, it is already 
ſo. As for the hind-quarter, ſmell under the kidney, and feel 
whether the knuckle be fliff or limber ; for if you find a faint 
or ill ſcent in the former, or an unuſual limberneſs in the latter, 
it is ſtale.] The ſentences included in crotchets, will likewiſe 
be the marks for chooling lamb; and for chooling a Jamb's 
head, mind the eyes; if they be ſunk or wrinkled, it is ſtale; 
if plump and en it is new and ſweet, 


= 
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| Veal, 
OzsERVRE the vein in the ſhoulder ; for if it be of a bright red, 
or looks blue, it is newly killed; but if greeniſh, yellowiſh, or 
blackiſh, or more clammy, ſoft, and limber than uſual, it is 
ftale, Alſo, if it has any green ſpots about it, it is either 
tainting, or already tainted, If it be wrapped in wet cloths, 
it is apt to be muſty ; therefore always obſerve to ſmell to it. 
The loin taints firſt under the kidney, and the fleſh, when ſtale, 
will be ſoft and ſlimy. The neck and breaſt are firft tainted at 
the upper end, and when fo, will have a duſky, yellowiſh, or 
oreeniſh appearance, and the ſweetbread on the breaſt will be 
clammy. The leg, if newly killed, will be Riff in the joint; 


but if - ſtale, limber, and the fleſh clammy, intermixed with 


green or yellowiſh ſpecks. The fleſh of a bull-calf is firmer 
grained and redder than that of a cow-calf, and the fat more 


curdled. In chooſing the head, obſerve the ſame directions as 


aboye given for that of the lamb. | 


Pork, 

Pix ch the lean between your fingers; if it breaks, and feels 
ſoft and oily, or if you can eaſily nip the ſkin with your nails, 
or if the fat be ſoft and oily, it is young; but if the Jean be 
rough, the fat very ſpongy, and the ſkin ſtubborn, it is old, If 
it be a boar, or a hog gelded at full growth, the fleſh will feel 
harder and rougher than uſual, the ſkin thicker, the fat hard 
and fibrous, the lean of a duſky red, and of a rank ſcent. To 
know if it be freſh or ſtale, try the legs and hands at the bone, 
which comes out in the middle of the fleſhy part, by putting in 
your finger; for as it firſt taints in thoſe places, you may eafily 
diſcover it by ſmelling to your finger; alſo the ſkin will be 
clammy and ſweaty when ſtale, but ſmooth and cool when freſh, 


B raton. 


THE beſt method of knowing whether brawn be young or 
old, is by the extraordinary or moderate thickneſs of the rind, 
and the hardneſs or ſoftneſs of it ; for the thick and hard is old, 
but the. moderate and ſoft is young. If the rind and fat be re- 
markably tender, it is not boar braun, but barrow or ſow. 


S: 


| Dried Hams and Bacon. 55 
Take a ſharp- pointed knife, run it into the middle of the 

ham, on the inſide, under the bone, draw it out quickly and 

ſmell to it; if its flavour be fine and reliſhing, and the knife 


little daubed, the ham is ſweet and good; but if, on the con- 


tary, the knife be greatly daubed, his a rank ſmell, and a ho- 
| goo 
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goo iſſues from the vent, it is tainted, Or you may cut off a 
piece at one end to look on the meat; if it appear white and be 
well ſcented, it is good ; but if yellowiſh, or of a ruſty co- 
Jour, not well ſcented, it either is tainted or ruſty, or at leaſt 
will ſoon be fo. A gammon of bacon may be tried in the fame 
manner, and be ſure to obſerve that the fleſh ſticks cloſe to the 
bones, and the fat and lean to each other; for if it does not, 
the hog was not ſound. Take care alfo that the extreme part 
of the fat near the rind be white, for if that be of a darkiſh or 


dirty colour, and the lean pale and foft, with ſome ſtreaks of 
yellow, it is ruſty, or will ſoon be ſo. | | h 


Veniſon. | 

Tux the haunches, ſhoulders, and fleſhy parts of the ſides 
with your knife, in the fame manner as before directed for ham, 
and in proportion to the ſweet or rank ſmell it is new or ſtale.” 
With relation to the other parts, obſerve the colour of the meat; 
for if it be ſtale or tainted, it will be of a black colour, inter- 
mixed with yellowiſh or greeniſh ſpecks. If it be old, the fleſh 
will be tough and hard, the fat contracted, the hoofs large and 
broad, and the heel horny and much worn. | 


Or POULTRY. 


To know if a Capon be a true one or not, or whether it be young or 
| old, new or flale, | 
Ir a capon be young, his ſpurs will be ſhort and blunt, and 
his legs ſmooth : if a true capon, it will have a fat vein on 
the fide of the breaſt, a thick belly and rump, and its comb will 


be ſhort and pale. If it be new, it will have a cloſe hard vent 
but if ſtale, an open looſe vent, | 


To chaoſe a Cock or Hen Turkey, Turkey- Poults, &c, 


Ir the ſpurs of a turkey-cock are ſhort, and his legs black and 
ſmooth, he is young; but if his ſpurs be long, and his legs pale 
and rough, he is old. If long killed, his eyes will be ſunk 
into his head, and his feet feel very dry ; but if freſh, his feet 
will be limber, and his eyes lively. For the hen, obſerve the 
ſame ſigns. If ſhe be with egg, ſhe will have an open vent; 
but if not, a clofe, hard vent. The ſame ſigas will ſerve to 
diſcover the newneſs or ſtaleneſs of turkey-pouits ; and, with re- 
' ſpect to their age, you cannot be deceived. | = 


A Cut, Hen, &c, 


Ir a cock be young, his ſpurs will be ſhort and dubbed; 
(be ſure to obſerve that they are not pared or ſcraped to deceive 


you 3) 


MADE PLAIN AND EASY. 11 


vou ;) but if ſharp and ſtanding out, he is old. If his vent be 
| hard and cloſe, it is a ſign of his being newly killed; but if he 


be ſtale, his vent will de open. The ſame ſigns will diſcover 
whether a hen be new or ſtale; and if old, her legs and comb 
will be rough; but if young, ſmooth, 


7 a know if Chickens are new or Hale. 


Ir they are pulled dry, they will be ftiff when new; but 
when ſtale, they will be limber, and their vents green. If 
they are ſcalded, or pulled wet, rub the breaſt with your thumb 
or finger, and if they are rough and ſtiff, they are new; but 
if ſmooth and ſlippery, ſtale. | 8 


To chooſe a Gooſe, Wild- Gocſe, and Bran-Gaoſe: 


IF the bill and foot be red, and the body full of hairs, ſhe is 
old; but if the bill be yellowiſh, and the body has but few 
hairs, ſhe is young. If new, her feet will be limber ; but if ſtale, 
dry. Underſtand the ſame of a wild-gooſe, and bran-gooſe. 


Wild and tame Ducks, 


TksE fowls are hard and thick on the belly, when fat, but 
thin and lean, when poor; limber-footed when new; but dry- 
footed when ſtale. A wild duck may be diſtinguiſhed from 3 
tame one, by its foot being ſmaller and reddiſh, 


Buſtard. 


OxsrnyE the ſame rules in chooſing this cyrious fowl, as 
thoſe already given for the turkey. | 


The Shuffler, Godwits, Marle, Knots, Gulls, Ruff5, Datters, and 
| | I beat- Ears. 
Tursx birds, when new, are limber- footed; when ſtale, dry- 
footed: when fat, they have a fat rump; when lean, a cloſe and 
hard one; when young, their legs are ſmooth; when old, rough. 


Pheaſant Cock and Hen. 


THe ſpurs of the pheaſant cock, when young, are ſhort 
and dubbed ; but long and ſharp when old; when new, he has 
a firm vent, when ſtale, an open and flabby one. The pheaſant 
hen, when young, has ſmooth legs, and her fleſh is of a fine 
and curious grain; but when old, her legs are rough, and her 
Heſh hairy when pulled. If ſhe be with egg, her vent will be 
open; if not, cloſe. The ſame ſigns, as to newnels or ſtale- 
eſs, are to be obſerved as were before given for the cock. 


Heath 
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Heath and Pheaſant Poults. 


Tux feet of theſe, when new, are limber, and their vents 


white and ſtiff; but when ſtale, are dry-footed, their vents 
green, and if you touch it hard, will peel. 


Heath Cock and Nen. 


THE newneſs or ſtaleneſs of theſe are known by the ſame 
ſigns as the foregoing e but when young, their legs and bills are 
ſmooth ; when old, both are rough, = 


M oodcocſ and Snipe, 


TRksx fowls are limber-footed when new; when ſtale, dry- 
footed : if fat, thick and hard; but if their noſes are ſnotty, 
and their throats mooriſh and muddy, they are bad. A ſnipe, 
particularly, if fat, has a fat vein in the fide under the wing, 
and in the vent feels thick. 


Partridge Cock or Han, 2 | 


re fowls, when young, have black bills, and yellowiſh 
legs; when old, white bills and blueiſh legs; when new, a 
falt vent; when ſtale, a green and open one, which will peel 
with a touch; if they bad fed lately on green wheat, and their 
crops be full, ſmell to a mouths, lelt (eſe! Nane be menen 


"Doves, or e Fler, &c. 


Tux turtle-dove is diſtinguiſhed by'a blueiſh ring round its 
neck, the other parts being almoſt white. The ſtock-doye ex- 
ceeds both the wood- -pigeon and ring-dove in bigneſs. The 
dove-houſe pigeons are red-legged when old: if new and fat, 
limber- footed, and feel full in the vent; but when ſtale, their 
vents are green and flabby. 

After the ſame manner you may haps the grey and green 
lover are, thrulh, mavis, lark, leckbied; &c. 


Teal and IV idgeon, 


Tuksz, when new, are limber-footed; when ſtale, dry- 
footed; thick and hard on the belly, if fat; but thin and ſoft, if 
lean, 


Hare. 


Ir the claws of a hare are blunt and rugged, and the clift in 
her lip ſpread much, ſhe is old; but the oppoſite, if young: if 
new and freſh rn the fleſh will be white and Riff; if ſtale, 
limber and blackiſh in many places, If the hare be young, the 
ears will tear like a ſheet of brown paper; if ons they are dry 
and tough. | 


Lever 10 
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L everet. : 
Tre newneſs or ſtaleneſs may be known by the ſame ſigns as 
the hare; but in order to diſcover if it be a real leyeret, feel near 


the foot on its fore leg; if you find there a knob or ſmall bone, 
it is a true leveret; buſt if not, a hare. | 


A Rabbit, 


Is a rabbit be old, the claws will be very lov and rough, 
and grey hairs intermixed with the wool ; but if young, the 
claws and wool ſmooth; if ſtale, it will be limber, and the fleſh 
will look blueiſh, having a kind of lime upon it; but if freſh, - 


it will be ſtiff, and the fleſh white and dry. 


Oe: FN 


To chooſe Salma, Trout, Carp, Tench, Pike, Graylings, Barbel, 
Chub, Whiting, Smelt, Ruff, Eel, Shad, SSO. 


Tu newneſs or ſtaleneſs of theſe fiſh is known by the co- 
Jour of their gills, their being hard or eaſy to be opened, the 
ſtanding out or ſinking of their eyes, their fins being {tiff or 
limber, and by ſmelling to their gills. Eels taken in running 


water are better than thoſe taken in ponds; of theſe, wu filver 


ones are moſt eſteemed, 


Turbot, 


TF this fiſh be plump and thick, and its belly of a cream co- 
Jour, it is good; but if thin, and of; a blueiſn white on the 
belly, not ſo, 

Saals, CS f 

Ir theſe are thick and ſtiff, and of a cream colour on the 


belly, they will ſpend firm; but if thin, limber, and their bel- 
lies of a blueiſh white, they will eat very looſe. 


Plaice and Fiounders. 


WHEN theſe fiſh are new, they are ſtiff, and the eyes look 
lively and ſtand out; but when ſlale, the contrary, The beſt 
plaice are bluciſh on the belly; but flounders of a cream colour. 


Cd and Cons. 


CHoosE thoſe which are thick towards the head, and their 
fleſh, when cut, very white, 


Freſh Herrings and Mackerel. 
Ir theſe are new, their gills will be of a lively ſhiniog red- 
neſs, their eyes ſharp and full, and the fiſh ſtiff; but if ſtale, 
| their 
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their gills will look duſky and faded, their eyes dull and ſunk 
down, and their tails limber. 


Pickled Salmon. 


Tut ſcales of this fiſh, when new and good, are Riff and 
ſhining, the fleſh oily to the touch, and parts in fleaks without 
crumbling ; but the oppoſite, when bad, 


Pickled and Red Herrings. 
Tax the former, and open the back to the bohe; if it be 


White, or of a bright red, and the fleſh white, oily, and fleaky, 


they are good, If the latter ſmell well, be of a good gloſs, and 
part well from the bone, they are alſo good, 


Dried Ling. 


Tu beſt ſort of dried ling is that which is thickeſt in the | 
pole, and the fleſh of the brighteſt yellow. 


Pukled Sturgeon. 


Tux veins and griſtle of the fiſh, when good, are of a blue 
colour, the fleſh white, the ſkin limber, the fat underneath of a 
pleaſant ſcent, and you may cut it without its crumbling, 


Labſſers. 
Ir a lobſter be new, it has a pleaſant ſcent at that part of the 

tail which joins to the body, and the tail will, when opened, 
fall ſmart, like a ſpring; but when ſtale, it bas a rank ſcent, 
and the tail limber and flagging. If it be ſpent, a white ſcurf 
will iſſue from the mouth and roots of the ſmall legs. If it be 
full, the tail, about the middle, will be full of hard reddiſh 
ſkinned meat, which you may diſcover by thruſting a knife be- 
tween the joints, on the bend of the tail. The heavieſt are 
beſt, if there be no water in them, The cock is generally 
ſmaller than the hen, of a deeper red when boiled, has no 


ſpawn or ſeed under its tail, and the uppermoſt fins within its | 
tail are — and hard. | 


t Crab. fiſh, great and fall. 
Wax they are tale, their ſhells will be of a duſky red co- 
Jour, the joints of their claws limber; they are looſe, and may 


be turned any way with the finger, and from under their throat 
will iſſue an ill ſmell; but if otherwiſe, they a are good. 


Prawns and Shrimps. 
Is they are hard and ſtiff, of a pleaſant ſcent, and their tails 
turn ſtrongly inward, they are new; but if they are limber, 
their 
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their colour faded, of a faint ſmell, and feel ſlimy, they are 
ſtale. | OE en | 

The ſeaſons for eating all the above · mentioned articles may 
be ſeen in the foregoing chapter. | 


or BUTTER, EGGS, avp CHEESE. 
| Tao chooſe Butter and Eggs. 


WHEN you buy butter, taſte it yourſelf at a venture, and 
do not truſt to the taſte they give you, leſt you be deceived 
by a well-taſted and ſcented piece artfully placed in the Jump. 
Salt butter is better ſcented than taſted, by putting a knife into 
it, and putting it immediately to your noſe; but, if it be a 


| caſk, it may be purpoſely packed, therefore truſt not to the top 


alone, but unhoop it to the middle, thruſting your knife be- 
tween the ſtaves of the caſk, and then you cannot be deceived, 
When you buy eggs, put the great end to your tongue ; if 
it feels warm, it is new; but if celd, it is ſtale ; and according 
to the heat or coldneſs of it, the egg is newer or ſtaler. Or 
take the egg, hold it up againſt the ſun or a candle; if the white 
appears clear and fair, and the yolk round, it is good; but if 
muddy or cloudy, and the yolk broken, it is bad. Or take the 
egg, and put it into a pan of cold water; the freſher it is, the 
ſooner it will fink to the bottom; but if it be rotten, or ad- 
dled, it will ſwim on the ſurface of the water. The beſt way 
to keep them is in bran or meal ; though ſome place theic ſmall 
ends downwards in fine wood-aſhes, But for longer keeping, 


burying them in ſalt will preſerve them almoſt in any climate, 


"Cheeſe, © | 
CHEESE is to be choſen by its moiſt and ſmooth coat; if old 


cheeſe be rough-coated, rugged or dry at top, beware of little 


worms or mites ; if it be over-full of holes, moiſt or ſpungy, is 
ſuFe& to maggots. If any ſoſt or periſhed place appear on the 
outſide, try how deep it goes, for the greater part may be hid 
within, | LEE | 
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Or RO AS TIN G, BOILING, Ss. 


Tur profeſſed cooks will find fault with me for touching 

upon a branch of Cookery which they never thought worth 
their notice, is what expect: however, this I know, it is the 
moſt neceſſary part of it; and few ſervants there are that know 


I do 


how to roaſt and boil to perſection. 
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I do not pretend to teach profeſſed cooks, but my deſign is to 


inſtru the ignorant and unlearned (which will likewiſe be of 


great uſe in all private families), and in ſo plain and full a man- 
ner, that the moſt illiterate and ignorant perſon, who can but 
read, will know how to do every thing in Cookery well. 


RULES To BE OBSERVED IN ROASTING MEAT, PoULTRY, 
- | AND GAME, be 

I $HALL firſt begin with roaſt of all ſorts, and muſt deſire the 
cook to order her fire according to what ſhe is to dreſs ; if any 
thing very little or thin, then a pretty little briſk fire, that it 
may be done quick and nice; if a very large joint, then be ſure 
a good fire be laid to cake. Let it be clear at the bottom: and 
when your meat is half done, move the dripping-pan and ſpit a 
little from the fire, and ſtir up a good briſk fire; for according 
to the goodneſs of your fire, your meat will be done ſooner or 
later. Take great care the ſpit be very clean; and be ſure to 
clean it with nothing but ſand and water. Waſh it clean, and 


wipe it with a dry cloth; for oil, brick-duſt, and ſuch things, 


will ſpoil your meat. 
| BEEF. : 

To roaſt a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it; and ſo 
on according to the weight of your meat, more or leſs. Ob- 
ſerve, in froſty weather your beef will take half an hour longer. 

Be ſure to paper the top, and baſte it well all the time it is 
roaſting, and throw a handful of ſalt on it. When you ſee 
the ſmoak draw to the fire, it is near enough; then take off the 


paper, baſte it well, and drudge it with a little flour to make a a 


fine froth : take up your meat, and garniſh your diſh with no- 
thing but horſe- radiſh, | 


Never ſalt your roaſt meat before you lay it to the fire, for 


that draws out all the gravy. If you would keep it a few 
days before you dreſs it, dry it very well with a clean cloth, 
then flour it all over, and hang it where the air will come to 
it; but be ſure always to mind that there is no dampneſs about 
it; if there is, you muſt dry it well with a cloth. 


MUTT ON. 
A LEG of mutton of fix pounds will take an hour at a quick 
fire; if froſty weather, an hour and a quarter; nine pounds, an 
hour and a half; a leg of twelve pounds will take two hours; 


if froſty, two hours and a half; a large ſaddle of mutton will 


take three hours, becauſe of papering it; a ſmall ſaddle will 
3 take 


r 
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take an hour and a half, and ſo on, according to the ſize; a 
breaſt will take half an hour at a quick fire; a neck, if large, 
an hour; if very ſmall, little better than half an houf; a 
ſhoulder much about the ſame time as a leg. | 7: Y 


In roaſting of mutton, the loi; „the cbine, or ſaddle, muſt 
have the ſkin raiſed and ſkewered on, and, when neat done, 
take off the ſkin, baſte and flour it to froth it up. All other 
ſorts of mutton muſt be roaſted with a quick, clear fire, with- 


cout the ſkin being raiſed, or paper put on. You ſhould always 


obſerve to baſte your meat as ſoon as you lay it down. to roaſt, 
ſprinkle ſome ſalt on, and, when near done, dredge it with 4 


little flour to froth it up. Garniſh with horſe- radiſh. 


a a. = 
Ir a large fore-quarter, an hour and a half; if a ſmall one, 


an hour, The outſide muſt be papered, baſted with good 


butter, and you muſt have a very quick fire, If a leg, about 
three quarters of an hour; a neck, a breaft, or ſhoulder, three 
quarters of an hour; if very ſmall, half an hour will do. 
Theſe laſt-mentioned joints are not to be papered, or have the 
ſkin raiſed, but to be dreſſed like mutton, and garniſhed with 
ereſſes or ſmall ſallading. e | OK 
As to veal, you muſt be careful to roaſt it of a fine brown 
if a large joint, a very good fire; if a ſmail joint, a pretty little 
briſk fire; if a fillet or loin, be ſure to paper the fat, that you 
loſe as little of that as poſſible. . Lay it ſome diſtance from the 
fire till it is ſoaked, then lay it near the fire. When you lay 
it down, baſte it well with good butter; and when it is near 
enough, baſte it again, and dredge it with a little flour. The 
breaſt you mult roaſt with the caul on, till it is enough; and 
ſkewer the ſweetbread on the backſide of the breaſt, When it 
is nigh enough, take off the caul, baſte it, and dredge it with 
a little flour, To every pound allow a quarter of an hour's 
roaſting, . LE | IFN] {44th 
| 5 PORN 

Pork muſt be well done, or it is apt to ſurſeit. To every | 
pound allow a quarter of an hour: for example, a joint of 
twelve pounds weight, three hours, and ſo on; if it be a thin 


piece of that weight, two hours will roaſt it. When you roaſt 


a loin, take a ſharp pen- knife and cut the ſkin a- croſs, to make 


the erackling eat the better. The chine mult be cut, and ſo 
muſt all pork that has the rind on. Roaſt a leg of pork thus: 


take a knife, as above, and ſcore it; ſtuff the knuckle part 
with ſage and onion, chopped fine with pepper and alt: wth 
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a hole under the twiſt, and put the ſage, &c. there, and ſkewer 
it up with a ſkewer. Roaſt it criſp, becauſe moſt people like 
the rind criſp, which they call crackling. Make ſome good 
apple-ſauce, and fend up in a boat; then have a little drawn 
ravy to put in the diſh, This they call a mock gooſe. The 
pring or hand of pork, if very young, roaſted like a pig, eats 
very well; or take the ſpring, and cut off the ſhank or knuckle, 
and ſprinkle ſage and onion over it, and roll it round, and tie 
it with a ſtring, and roaſt it two hours, otherwiſe it is better 
boiled. The ſporerib ſhould be baſted with a little bit of butter, 
a very little duſt of flour, and ſome fage ſhred ſmall: but we 


never make any ſauce to it but apple-ſauce. The beft way to 
dreſs pork griſkins is to roaſt them, baſte them with a little. 


butter and ſage, and a little pepper and ſalt. Few eat any 
thing with thefe but muſtard. | 


PE To kill a Pig and prepare it for rogſting. 

STICK your pig juſt above the breaſt- bone, run your knife 
to the heart, when it is dead put it in cold water for a few mi- 
nutes, then rub it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of fcalding water half a 

minute, take it out, Jay it on a clean table, pull off the hair as 
quick as poſſible, if it does not come clean off put it in again, 
when you have got it all clean off waſh it in warm water, then 
in two or three cold waters, for fear the rofin ſhould taſte; 
take off the four. feet at the firſt joint, make a flit down the 
belly, take out all the entrails, put the liver, heart, and lights 
to the pettitoes, waſh it well out of eold water, dry it exceed- 
ingly well with a cloth. 1 


| To roof a Pig. | 

Spit your pig and lay it to the fire, which moſt be briſker 
at the ends than in the middle, or hang a flat iron in the middle 
of the grate. - Before you lay your pig down, take a little ſage 
ſhred ſmall, a piece of butter as big as a walnut, and a little 
pepper and ſalt, and a cruſt of bread ; put them into the pig, 
and ſew it up with coarſe thread; then flour it all over very 


well, and keep flouring it till the eyes drop out, or you find the 


crackling hard. Be ſure to ſave all the gravy that comes ont of 
' it, which you muſt do by fetting baſons or pans under the pig 
in the dripping-pan, as ſoon as you find the gravy begins to 
run, If juſt killed, let it roaſt an hour; if killed the day be- 
fore, an hour and a quarter; if a very large one, an hour and 
a half, But the beſt way to judge, is when the eyes drop out, 
and the ſkin is grown very hard. When it is enough, ſtir the 
Aire up briſk ; take a coatrſe cloth, with a good lump of butter 
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in it, and rub the pig all over till the crackling is quite criſp, 
and then take it up. Lay it in your diſh, and with a ſharp 
knife cut off the head, and then cut the pig in two, before you 
draw out the ſpit. Cut the ears off the head and lay at each 
end, and cut the under jaw in two and lay or each ſide: melt 


ſome good butter, take the gravy you ſaved and put it into it, 


boil it, and pour it into the diſh with the brains bruiſed fine; 
and the ſage mixed all together, and then ſend it to table. 


Another way to roaſt a Pig. 


Chor ſome ſage and onion very fine, a few crumbs of bread, 


a little butter, pepper, and ſalt rolled up together, put it into 
the belly, and ſew. it up before you lay down the pig: rub it all 


over with ſweet oil; when it is done, take a dry cloth and wipe 


it, then take it into a diſh, cut it up, and ſend it to table with 
the ſauce as above. 1 0 
P roaſt the Hind-quarter of Pig lamb- faſhion, | 
Ar the time of the year when houſe-lamb is very dear, take 


the hind-quarter of a large roaſting pig, take off the ſkin and 


roaſt it, and it will eat like lamb with mint- ſauce, or with a 
fallad, or Seville orange. Half an hour will roaſt it, 


| To bake a Pig. 
| Lay it in a diſh, flour it all over well, and rub it over with 
butter ; butter the diſh you lay it in, and put it into the oven. 
When it is enough, draw it out of the oven's mouth, and rub 
it over with a buttery cloth; then put it into the oven again till 
it is dry; take it out, and lay it in a diſh: cut it up, take a 
little veal gravy, and take off the fat in the diſh it was baked 
in, and there will be ſome good gravy at the bottom; put that 
to it, with a little piece of butter rolled in flour; boil it up, 
and put it into the diſh, with the brains and ſage in 'the belly. 


Some love a pig brought whole to table; then you are only to 
put what ſauce you like into the diſh, 


To roaſt Veniſon, 5 
TRE a haunch of veniſon and ſpit it; take four ſheets 
of paper well buttered, put two on the haunch; then make 
a paſte with ſome flour, a little butter and water; roll it 
out half as big as your haunch, and put it over the fat part, 
then put the other two ſheets of paper on, and tie them with 


ſome pack-thread ; lay it to a briſk fire, and baſte it well all the 


time of roaſting; if a large haunch of twenty-four pounds, it 


will take three hours and an half, except it is a very large fire, 
then three hours will do; r in proportion. When it is 
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near done, take off the paper and paſte, duſt it well with flour; 
and baſte it with butter; when it is a light brown, diſh it up 
with brown gravy. 


To dreſs a Haunch of Mutton, 


Hare it up for a fortnight, and dreſs it as directed far 
2 haunch of veniſon. 


To dreſs Mutton veniſon= faſhion, 


TEE the largeſt and fatteſt leg of mutton you can get, cut 
out like a haunch of veniſon, as ſo-n as it is killed, while it is 
warm, it will eat the tenderer ; take out the bloody vein, pour 
over it a bottle of red wine, turn it in the wine four or five 
times a day, for five days, then dry it exceeding well with 


a clean cloth, hang it up in the air, with the thick end upper- 


moſt, for five days, dry it night and morning to keep it from 
growing muſty When you roaſt it, cover it with paper and 
paſte as you do veniſon, Setve it up with veniſon ſauce. It 
will rake four hours roaſting. A fine fat neck may be done the 
ſame way. 


To keep Veni ſin or Hares fect ; or to make them freſh what the 
int. 

Ir your veniſon be very ſweet, only dry it with a cloth, and 

hang it where the air comes. If you would keep it any time, 


dty it very well with clean cloths, rub it all over with ground 


pepper, and hang it in an airy place, and it will keep a great 
while. If it ſtinks, or is muſty, take ſome lukewarm water, 
and waſh it clean; then take ſome freſh milk and water of the 


* ſame warmth, and waſh it again; then dry it in clean cloths 


very well, and rub it all over with ground pepper, and hang it 
in ar airy place. When you roaſt it, you need only wipe it 
with a clean cloth, and paper it as before- mentioned. Never 
do any thing elſe to veniſon, for all other things ſpoil it and 
take away the fine flavour, and this preſerves it better than any 
thing you can do, A hare you may manage juſt the ſame way, 


To roaſi a Tongue and Udder, | 
PaRROIL them firſt for two hours, then roaſt them, flick 
wake or ten cloves about them; baſte them with butter, and 
have ſome gravy and galintine ſauce, made thus: take a few 
bread crumbs, and boil in a little water, beat it up, then put in 
a gill of red-wine, ſome ſugar to ſweeten it; put it in a baſon 


or boat. 
To * Geeſe, Turkies, &c, | 


| Warn you roaſt a gooſe, turkey, or fowls of any ſort, take 
.care to PR them with a _ of white paper, and baſte them 
With 
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with butter; dredge them with a little flour, and ſprinkle a 
little ſalt on; and when the ſmoak begins to draw to the fire, 
and they look plum, baſte them again, and dredge them with 
a little flour, and Ws them up. 

As to geeſe and ducks, you ſhould have ſage and onion ſhred 
fine, with pepper and fait put into the belly, with gravy in the 
diſh ; or ſome like ſage and onion and gravy mixed together. 
Put only pepper and {alt into wild ducks, eaſterlings, wigeon, 
teal, and all other ſorts of wild fowl. A middling turkey Will 
take an hour to roaſt; a very large one, an hour and a quarter z 
a ſmall one, three quarters of an hour. You muſt paper the 
breaft till it is. near done enough, then take the paper off arid 
froth it up, Your fire mult be very good, The ſame time does 


for a gooſe, 


To af a Fel pbeaſant-faſpion. 
IF you ſhouid have but one pheaſant, and want two in a 
dith, take a large full-grown fowl, keep the head on, and truſs 
it juſt as. you do a pheaſant ; lard it with bacon, but do not 


' lard the pheaſant, and nobody will know it. 


To roaſt a Fowl. 


RoasT a large fowl three quarters of an hour; a middling 
one, half an hour; very ſmall chickens, twenty minutes. 
Your fire muſt be very quick and clear when you lay them 


down. | 
To reoaſl Pigeons, 

Tax ſome parſley ſhred fine, a piece of butter as big as a 
nutmeg, a little pepper and ſalt; tie the neck end tight: tie a 
ſtring round the legs and rump, and faſten the other end to the 
top of the chimney-piece ; baſte them with butter, and when 
they are enough, lay them in the diſh, and they will ſwim with 
gravy, You may put them on a little ſpit, and then tie both 


ends cloſe, Twenty minutes will roaſt them. 


To raft Partridges. a 
Lr them be nicely roiſted, but not too much; baſte them 
gently with a little butter, and dredge with Cour, ſprinkle 
a little ſalt on, and froth them nicely up; have good gravy in 
the diſh, with bread-ſauce in a boat, made thus: take about 
a handful or two of crumbs of bread, put in a pint of milk or 


more, a ſmall whole onion, a little whole white pepper, a. 


little ſalt, and a bit of butter, boil it all well up; then take the 
onion out, and beat it well with a ſpoon ; or take poivrade- 


ſauce in a boat, made thus : chop four ſhalots fine, a gill of 


good gravy, and a {poonful of vinegar, a a little pepper and ſalt; 


boil them up one minute, then put it in a boat. Twenty 


minutes is enough to roaſt them. 
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| To roaſt Larks, 
Por a ſmall bird-ſpit through them, and tie them on an- 
other ; all the time they are roaſting keep baſting them very. 
gently with butter, and ſprinkle crumbs of bread on them till 
they are almoſt done; then let them brown before you take 
them up. | : 
The beſt way of making crumbs of bread is to take the 
crumb of a ſtale loaf, rub it through a fine cullender, and put 
into a little butter in a tew-panz melt ir, put in your crumbs 
of bread, and keep them ſtirring till they are of a light brown; 
ut them on a ſieve to drain a few minutes; lay your larks in a 
hiſh, and the crumbs ail round, almoſt as high as the larks, 
with plain butter in a cup, and ſome gravy in another. Twenty 
minutes will roaſt them. | 1 


| To roof Moodcocts and Snipes. 3 

PuT them on a little bird- ſpit, and tie them on another, and 
put them down to roaſt; take a round of a threepenny loaf, 
and toaſt it brown and butter it; then lay it in a diſh under the 
birds; baſte them with a little butter; take the trail out before 
you ſpit them, and put into a ſmall ftew-pan, with a little 
gravy ; ſimmer it gently over the fire for five or ſix minutes; 
add a little melted butter to it, put it over your toaſt in the diſh, 
and when your woodcocks ate roaſted put them on the toaſt, 
and fer it oyer a lamp or chafing diſh for three minutes, and 
ſend them to table, | | 


Another Way. {Big | 
Prock them, but do not draw them, put them on a ſmall 
ſpit, duſt and baſte them well with butter, coaſt a few ſlices of 
a penny loaf, put them on a clean plate, and ſet it under the 
birds while they are roaſting ; if the fire be gond they will take 
about ten minutes roaſting; when you draw them, lay them 
upon the toaſts on the diſh, pour melted butter round them, 
and ſerve them up, ES ney os 


| + To rooftl a Hare. 

Take your hare when it is caſed, truſs it in this manner, 
bring the two hind legs up to its ſides, pull the fore-legs back, 
put 1 firſt into the bind leg, then into ine fore- leg 
and thruſt it through the body; put the fore leg on, and then 
. the hind-Jeg, ard a fkewer through the top of the ſhoulders 
and back part of the head, which will hold the head up. Make 
a'pudding thus: t. ke a quarter of a pound of beef-ſuer, as much 
crumb of bread, a handful of parſley chopped fine, ſome ſweet 

erbs of all ſorts, ſuch as baſil, marjoram, winter-ſavory, and 
a little thyme chopped yery fine, » little nutmeg grated, ſome 
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Jemon-peel cut fine, pepper and ſalt, chop the liver fine, and 
put in with an egg, mix it up, and put it into the belly, and 
ſew or ſkewer it up; then ſpit it and lay it to the fire, which 
muſt be a good quick one. Put three half pints of good milk 
in your dripping-pan, baſte your hare with it till reduced to half 
a gill, then duſt and baſte it well with butter ; if it be a large 
one, it will take an hour and a half roofling, and require a little - 
more milk, 
To roaſt Rabbits. | 
BasTz them with good butter, and dredge them with a linle | 
flour. Half an hour will do them, at a very quick, clear fire; 
and if they are very ſmall, twenty minutes will do them, Take 


the liver, with a little bunch of paifley, and boil them, and 
then chop them very fine together; melt ſome good butter, and 


put half the liver and parſley into the butter; pour it into the 
diſh, and garniſh the diſh with the other half. Let your rab- 
di:s be done of a fine light brown; or put the ſauce i in a boat. 


To roaftl a Rabbit hare-faſhion. 

LaRD a rabbit with bacon; roaſt it as you do a bore, with 
« ſtuffing in the belly, and it eats very well. But then you 
muft make gravy-ſauce ; but if you do not lard it, white ſauce, 
made thus: take a little veal broth, boil it up with a little flour 
and butter, to thicken it, then add a gill of cream; keep it 
ro wing one way till it is {mooth, then put it in a boat or in the 
di 

N. B. If your fire is not very quick and clear when you lay 
your poultry or game down to roaſt, it will not eat Near lo 


ſweet, or look ſo beautiful to the eye. 


To keep Meat hot. 


Tur beſt way to keep meat, poultry, or game bot, if it the 
done before ybur company is ready, is to ſet the diſh over a pan 
of boiling water; cover the diſh with a deep cover, ſo as not 
to touch the meat, and throw a cloth over all. Thus you may 
keep your meat hot a long time, and it is better than over- 
roaſting and ſpoiling the meat, The ſteam of the water keeps 
the meat hot, and does not draw the gravy out, or draw it up; 
whereas if you ſet a diſh of meat any time over a chafing-diſh of 
coals, | it will dry up all the gravy and ſpoil the meat. 


BROILIN G. 


General Directions concerning Broiling. 
As to mutton and pork ſteaks, you muſt keep them turning 
quick on the nen, and have your diſh ready over a chafing: 


C 4 diſh 
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diſh-6f hot coals, and carry them to table covered hot, and only | 


a ſew at a time. When you broil fowls or pigeons, always take 


care your fire is elear; and never baſte any thing on the gtid- 


iron, for it ouly makes it ſmoked and burnt. 


To broil Beef Steaks, ; 

FrrsT have a very clear briſk fire; let your gridiron be very 
clean; put it on the fire, and take a chafing-diſh with a few 
hot coals out of the fire. Put the diſh on it which is to lay 
your ſteaks on, then take fine rump ſteaks about half an inch 
thick; put alittle pepper and ſalt on them, lay them on the 
gridiron, and (if you like it) take a ſhalot or two, or a fine 
onion, and cut it fine; put it into your diſh, Keep turning 
your ſteaks quick till they are done, for that keeps the gravy in 
them. When the ſteaks are enough, take them carefully off 
into your diſh, that none of the gravy be loſt ; then have ready 
a hot diſh and cover, and carry them hot to table with the 
cover on. You may fend a ſhalot in a plate, chopt fine, 


To brei! Mutton Chops. 
Cor your ſteaks half an inch thick, when your gridiron is 


hot rub it with freſh ſuet, lay on your ſteaks, keep turning them 


as quick as poſſible; if you do not take great care the fat that 


drops from the ſteak will ſmoke them; when they are enough, 
put them into a hot diſh, rub them well with butter, {lice a ſhalot 


very thin into a ſpoonſul of water, pour it on them with a ſpoon- 
ful of muſhroom catchup and ſalt, ſerve them up hot, and in 
ſmall quantities, freſh and freſh, T1 4 


To broil Park Steaks. 

OsskRVE the ſame as for mutton ſteaks, only pork requires 
more broiling ; when they are enough put in a little good gravy; 
a _ ſage rubbed very fine ſtrewed over them gives them a fine 
talle. | | 15 4 IS 

1 5 To b reil Chickens, e 

SLIT them down. the back, and ſeaſon them with pepper 
and falt ; lay them on a very clear fire, and at a great diſtance, 
Let the juſide lie next the fire till it is above half done; then 
turn them, and take great care the fleſhy fide do not burn, 


and let them be of a fine brown. Let your ſauce be good gra- 


vy, with muſhrooms, and garniſh with lemon and the livers. 
broiled, the gizzards cur, flaſhed, and broiled with pepper and 

ſalt. | | | 
Or this ſauce : take a handful of ſorrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
alot ſhred ſmall, and ſome parſley boiled very green; thicken 
SON : | it 
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it with a piece of butter rolled in flour, and add a glaſs of red 
wine; then lay your ſorrel in heaps round the fowls, and pou 


the ſauce over them. Garniſh with lemon. 
Note, You may make juft what ſauce you fancy. 


| To broil Pigeons. 
TAkk young pigeons, pick and draw them, ſplit * down 
the back, and ſeaſon them with pepper and ſalt, lay them on the 
gridiron with the breaſt upward, Take care your fire is very 


| clear, and ſet your gridiron high, that they may not burn; turn 


them, rub them over with butter, and keep turning them 


till tbey are enough; diſh them up, and lay round them criſped 


parſley, and pour over them melted butter or gravy, which you 


pleaſe, and ſend them up. 


F. K X I. N. 


To fry Beef Steaks. | 

TAxxk rump ſteaks, pepper and ſalt them, fry them in a little 
butter very quick and brown; take them out and put them 
into-a diſh, pour the fat out of the frying-pan, and then take 
half a pint of hot gravy ; if no gravy, half a pint of hot water, 
and put into the pan, and alittle butter rolled in flour, a little 
pepper and ſalt, and two or three ſhalots chopped fine; boil them 


up in your pan for two minutes, then put it over the ſteaks, 
and fend them to table, 


A ſecond Way to fry Beef- Steaks. 

Cur. the lezn by itſelf, and beat them well with the back of - 

a knife, fry them in juſt as much butter as will moiften'the 
pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then. fry the fat by itſelf and 
lay upon the meat, and put to the gravy a glaſs of red wine, 
half an anchovy, alittle nutmeg, a little beaten pepper, and a 


 ſhalot cut (mall; give it two or three little boils, ſeaſon it with 


ſalt to your palate, pour it over the ſteaks, and fend them to 


table, 
| To fry Tripe. 
Cu your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in ſome ſmall- beer 
batter, or yolks of eggs; bave a large pan of good fat, and fry 


it brown, then take it out and put it to drain; diſh it up 
with OY butter in a cup. | 


To'fry Sauſages, 
Cur them in ſingle links, and fry them in freſh butter, 60 
take a flice of bread and fry it a good brown in the butter you 
| fried 
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fried the ſauſages in, and lay it in the bottom of your diſh, put 
the ſauſages « on the toaſt, in four parts. 


. 
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General Directions concerning Boi — 

To all ſorts of boiled meats, allow a quarter of an hour to 
every pound ; be ſure the pot is very clean, and ſkim it well, 
for every thing will have a ſcum riſe, and if that boils down, 
it makes the meat black. Ali forts of freſh meat you are to 
put in when the water boils, but ſalt meat when the water is 


warm. 
7 boil a FIVE, 


Wusn you boil a ham, put it into your copper when the 
water is pretty warm, for cold water draws the colour out ; 
when it boils, be careful it botls very lowly. A ham of twenty 
pounds takes four hours and a half, larger and ſmaller in pro- 
portion. Keep the copper well ſkimmed. A green ham 
wants no ſoaking, but an old ham muſt be ſoaked ſixteen 
hours in a large tub of ſoft water. 


| To boil a Tongue. 

A TONGUE, if falt, ſoak it in ſoft water all night, boil it 
three hours ; if freſh out of the pickle, two hours and an half, 
and put it in when the water boils; take it out and pull it 
trim it, garniſh with greens and carrots, 


To boil a Round of Beef. 
Take a round of beef, ſalt it well with common ſalt, let it 
lay ten days, turning it over and rubbing it with the brine every 
other day, then waſh it in ſoft water, tie it up as round as you 
can, and put it into cold ſoft water, boil it very gently, if it 
weighs thirty pounds, it will take three hours and a balf; if 
you ſtuff it, do it thus; take half a pound of beef ſuet, ſome 
reen beet, parſley, pot-marjoram, thyme, and leeks; chop all 
theſe very fine, put to them handful of ſtale bread crumbs, 
pper and ſalt, mix theſe well together, make holes in your 
— and put jt io, tie it up in a cloth. | 


To boil a Briſtet of Perf 
Take a thick piece of the briſket, ſalt it well with common 
falt, rub it with the brine every other day, and turn it over, let 
it lay a fortnight or three weeks, if you think it will be too 
ſalt, ſteep it all night in cold water; ſet it on to boi] in cold 
water, keep it cloſe covered, and flew it gently four hours, but 
if it be very thick it will take more; mind to ſkim your pot 


well 
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well when it begins. to boil, which muſt be carefully obſerved 


in all kinds of boiled meats ; if you take out the bones and roll _ 


it like collared meat, it will look much handſomer, particularly 
to eat cold. 


To dreſs a Calf's Heal plain. 

Take a calf's head when freſh killed, ſplit and dean it 
well, take care of the brains, waſh it in ſoft. water juſt aired, 
then put it into cold ſoft water, let it ſtand three or four hours, 
or all night if you have time, wrap: it in a cloth and boil it 
in milk and ſoft water, if a large head it will take near two 
hours; tie the brains in a cloth with a few ſage leaves and 
a little parſley, an hour will boil them; take them out and 


chop the ſage and parſley well, and the brains a little, put 


them into a ſauce- pan, with a little good melted butter and 
a little ſalt, make them hot, then take up half the head, ſcore 
it and do it over with the yolk of egg, ſeaſon it with à little 
pepper and ſalt, ſtreu over a few. ſtale bread crumbs mixed 
with a little chopped parſley, ſet it before the fire till brown, 
baſte it, but do not let it burn, then diſh it up, lay the boiled 
and broiled both on a diſh, and garniſh with greens, ſkin the 
tongue and ſplit it, lay the brains on a diſh and the tongue upon 
them; it is common to ſend up greens and bacon with it. 


To boil a Lamb's Head. 


Boi, the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack it croſs and croſs 
with a knife, grate ſome nutmeg over it, and lay it in a diſh 
before a good fire; then grate ſome crumbs of bread, ſome 
ſweet herbs rubbed, alittle * peel chopped fine, a very little 
pepper and ſalt, Ka baſte it with a little butter; then throw a 
little flour over it, and juſt before it is done do the ſame, baſte it 
and dredge it. Take half the liver, the lights, the heart, and 
tongue, chop them very ſmall, with fix or eight ſpoonfuls of 
gravy or water ; firſt ſhake ſome flower over the meat, and ftir 
it together, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little pepper and ſalt, and what runs 
from the head in the diſh ; ſimmer all together a few minutes, 
and add half a ſpoonful of vinegar, pour it into your diſh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with ſome ſlices of bacon broiled, and 
lay round the head. Garniſh the diſh with n and ſend it 
to table. | 


| Boiled in of Lamb and the Lain fried round it. 
LET the leg be boiled very white. An hour will do it. Cut 


ſhe loin into ſleaks, dip them into a few crumbs of bread and 


eg» 
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egg, fry them nice and brown, boil a good deal of ſpinage, 
and lay in the diſh; put the leg in the middle, lay the Join 
round it, cut an orange in four and garniſh the diſh, and have 
butter in a cup. Some love the ſpinage boiled, then drained, 
put into a ſauce- pan with a good piece of butter, and ſtewed. 


pa To.bul a Leg of Pork. | 
Tak E a leg of pork that has been ſalted a fortnight or three 
weeks, about cight pounds weight, put it into cold ſoft water, 
and boil it three, hours and a quarter, then take off the ſkin. 
All ſalt meats require gently boiling. It is common to ſend up 
peaſe pudding with boiled pork. 5 
| | To boil Pickled Pork. 

Be ſure you put it in when the water boils. If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
2 half, or two hours. If you boil pickled pork too long, it will 


go to a jelly. You'will know when it is done by trying it with | 


a fork, 85 
3 | | 
Tax a turkey, cut off the legs and head, truſs it as you 
would a fowl for boiling; lay it in milk and water an hour or 
two, drain it well, put ſome force-meat into the craw, made 
of beef ſuet ſhred fine, ſtale bread crumbs an equal quantity, a 


bit of lean veal the ſize of an egg, beat it in a marble mortar, 
pick the ſkins out, put to it an anchovy chopped, a little beaten 


mace, a little nutmeg, chyan, falt, lemon-peel ſhred fine, and a 


little lemon juice, mix theſe all together with an egg; ſew up 
the craw, rub the breaſt well with lemon juice, dredge it a 
little, pin it up in a clean cloth, boil it in ſoft water and milk ; 
put your turkey in when it boils, boil it gently, if it is a large 
one it will take an hour and a quarter, if a middling fize, 
an hour; diſh it up, and garniſh with lemon; you may ſerve 


it up with oy ſter ſauce, celery, or white ſauce; you may drefs. 


a full grown ſow! the ſame way. 


To boil young Chickens, $2 
Take chickens, pull and pick them clean whilft warm, let 
them hang one night, then drain them, cut off the heads and 
legs, then truſs them, if your chickens be fat do not break the 
breaſt- bone; lay them into milk and water two hours, rub their 
breaſts with lemon juice, dredge them and put them into 
boiling milk and water; if they are fine chickens half an hour, 


if ſmall twenty minutes; diſh them up, and pour the ſauce 


Over them, garniſh with fliced lemon and chopped parſley, 2 
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To boil Fotuls and Houſe Lamb. 


Boll. theſe in a pot by themſelves, with a good deal of water, | 


ſcum the pot carefully ; they will be both ſweeter and whiter. 


than if boiled in a cloth, A fowl takes half an hour. 


To dreſs GREENS, ROOTS, &e. 


Al was be very careful that your greens be nicely picked 


and walhed. You ſhould lay them in a clean pan, for fear of 


ſand or duſt which is apt to hang round wooden veſſels. Boil 
all your greens in a copper or ſauce-pan, by themſelves, with 
a great quantity of water. Boil no meat with them, for that 
diſcolours them. Uſe no iron pans, &c. for they are not pro- 


per; but let them be copper, braſs, or ſilver. 


Moſt people ſpoil garden things by over-boiling them, All 


things that are green ſhould have a little criſpneſs, for if they are 


over- boiled, they neither have any ſweetneſs or beauty. 


To dreſs Spinage. 


Pick it very clean, and waſh it in five or ſix waters; put ” 


in a ſauce-pan that will juſt hold it, throw a little ſalt over it, 
and cover the pan cloſe. Do not put any water in, but ſhake 
the pan often. You muſt put your ſauce-pan on a clear quick' 
fire. As ſoon as you find the greens are ſhrunk and fallen to 
the bottom, and that the liquor which comes out of them boils 
up, they are enough. Throw the ſpinage into a clean ſieve to 
drain, and ſqueeze it well between two plates, and cut it in any 
form you like, Lay it in a plate, or ſmall diſh, and never put 
any butter on it, but put it in a cup or bot. ht 


T0 dreſs Cabbage, &c, 

CABBAGE, and all ſorts of young ſprouts, muſt be boiled in 
2 great deal of water, When the ſtalks are tender, or fall to 
the bottom, they-are enough ; then take them off, before they 
loſe their colour. Always throw ſalt in your water before you 
put your greens in. Young ſprouts you ſend to table juſt as 
they are, but cabbage is beſt chopped. and put into a ſance- 
pan with a good piece of butter, ſtirring it for about five or fix 
minutes, till the butter is all melted, and then ſend it to table. 


es £2 To dreſs Carrots. | 2 
LET them be ſcraped very clean, and when they are enough, 


tub them in a clean cloth, then flice them into a plate, and 
pour ſome melted butter over them. If they are young ſpring 
carrots, half an hour will boil them; if large, an hour; but 


old Sand wich carrots will take two hours. 
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1 To dreſs Turnips. 5 
Tur eat beſt boiled in the pot with the meat, and, when 


enough, which you will know by trying them with a fork, 


take them out and put them in a pan, and maſh them with 
butter, a little cream, and a little ſalt, and ſend them to table. 
But you may do them thus: pare your turnips and cut them 
into dice, as big as the top of one's finger; put them into a 
clean ſauce-pan, and juſt cover them with water. When 
enough, throw them into a ſieve to drain, and put them into a 
ſauce-pan with a good piece of butter and a little cream; ſtir 
them over the fire for five or {ix minutes, and ſend them to table. 
| To areſs Parſnips. 
THnxy ſhould be boiled in a great deal of water, and when 
ou find they are ſoft, (which you will know by running a fork 
into them, ) take them up, and cacefully ſcrape all the dirt off 
them, and then with a knife ſcrape them all fine, throwing 
away all the ſticky parts, and ſend them up plain in a diſh with 


melted butter, 
To dreſi Braccoli. 

STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outſide ſkin, which 
is on the ſtalks and little branches, and throw them into water. 
| rs a ſte w · pan of water with ſome ſalt in it; when it boils 
put in the broccoli, and whea the ſtalks are tender it 1s enough, 
then ſend it to table with a piece of toaſted bread ſoaked in the 
water the broccoli is boiled in under it, the ſame way as aſpa- 
ragus, with butter in a cup. The French eat oil and vinegar 
with it. OY 5 | 

| To areſs Potatoes, | 
Vo muſt boil them in as little water as you can, without 
burning the ſauce-pan. Cover the ſauce-pan cloſe, and when 
the ſkin begins to crack they are enough, Drain all the water 
gut, and let them ſtand covered for a minute or two; then peel 
them, lay them in your plate, and pour ſome melted butter over 
them. The beſt way to do them is, when they are peeled to 
lay them on a gridiron till they are of a fine brown, and ſend 
them to table. Another way is to put them into a ſauce- pan 
with ſome good beef dripping, cover them cloſe, and ſhake the 
Tauce-pan often for fear of burning to the bottom. When 
they are of a five brown, and criſp, take .them up in a plate, 
then put them into another for fear of the fat, and put buttet 


in a cup. 5 | 
WED To dreſs Cauliflowers, 
TAkk your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an _ ; 
” 1 en 
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then have ſome milk and water boiling, put in the cauli- 
fowers, and be ſure to ſkim the ſauce-pan well. When the 
ſtalks are tender, take them carefully up, and put them into a 
cullender to drain; then put a ſpoonful of water into a clean 
ſtew- pan with a little duſt of flour, about a quarter of a pound 
of butter, and ſhake it round till it is all finely meited, with a 
little pepper and ſalt; then take half the cauliflower and cut 
it as you would for pickling, lay it into the ſtew- pan, turn it, 
and ſhake the pan round. Ten minutes will do it. Lay the 
ſtewed in the middle of your plate, and the boiled round it. 


Pour the butter you did it in over it, and ſend it to table. 


| To boil them in the common Way, | 
Cur the cauliflower ſtalks off, leave a little green on, and 
boil them in ſpring water and ſalt; about fifteen minutes will 
do them. Take them out and drain them; ſend them whole 
in a diſh, with ſome melted butter in a cup. A 


IE To dreſs French Beans. 

Fist ſtring them, then cut them in two, and afterwards 
acroſs; but 3 would do them nice, cut the bean into 
four, and then acroſs, which is eight pieces. Lay them into 
water and ſalt, and when your pan boils put in ſome ſalt and 
the beans; when they are tender they are enough ; they will 
de ſoon done. Take care they do not loſe their fine green, 
Lay them in a plate, and have butter in a cup. 


To dreſs Articholes. | 


WAꝝIxC off the ſtalks, and put the artichokes into cold water, 


and waſh them well, then put them in, when the water boils, 
with the tops downwards, that all the duſt and ſand may boit 
out, An hour and a half will do them, 


1 To dreſs Aſparagus. | 
SCRAPE all the ſtalks very carefully till they look white, 
then cut all the ſtalks even alike, throw them into water, and 
have ready a ſtew - pan boiling. Put in ſome falt, and tie the 
aſparagus in little bundles. Let the water keep boiling, and 
when they are a little tender take them up, If you boil them 
too much you loſe both colour and taſte, Cut the round of a 
fmall loaf, about half an inch thick, toaſt it brown on both ſides, 
dip it in the aſparagus liquor, and lay it in your difn; pour a 
little butter over the toaſt, then lay your aſparagus on the toaſt 
all round the diſh, with the white tops outward, Do not pour 
butter over the aſparagus, for that makes them greaſy to the 
fingers, but have your butter in a baſon, and ſend it to table. 


To 
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| To boil green Peaſe. 


Stgl L your peaſe juſt before you want them, put them into 
2 very ſmall quantity of boiling water, with a little falt and a 
lump of loaf ſugar, when they begin to dent in the middle they 
are enough, ſtrain them in a ſieve, put à good Jump of butter 
into a mug or ſmall diſh, give your peaſe a ſhake up with the 


butter, put them on a diſh, and ſend them to table, Boil a 


ſprig of mint in another water, chop it fine, and lay it in lumps 


round the edge of your diſh, 


| To dreſs Beans and Bacon, . 

WHEN you dreſs beans and bacon, boil the bacon by itſel 
and the beans by themſelves, for the bacon will ſpoil the colour 
of the beans. Always throw ſome ſalt into the water, and 
fome parſley, nicely picked. When the beans are enough, 
{which you will know by their being tender,) throw them into 


a cullender to drain. Take up the bacon and ſkin it; throw 


fome raſpings of bread over the top, and if you have an iron, 
make it red hot and hold over it, to brown the top of the ba- 
con; if you have not one, hold it to the fire to brown; put the 
bacon in the middle of the diſh, and the beans all round, cloſe 
up to the bacon, and ſend them to table, with parſley and butter 
in a bafon, | 1 | [ET Ew 
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SAUCEs FOR ALL THE DISHES MENTIONED IN THE FokE- 
ee GOING CHAPTER, | lens [578 


To melt Butter. | 

JN melting of butter you muſt be very careful ; let your ſauce- 
pan be well tinned; take a ſpoonful of cold water, a little 

duſt of flour, and a piece of butter ſufficient for your purpoſe, 

cut to pieces; be ſure to keep ſhaking your pan one way, for 

fear it ſhould oil; when it is all melted, let it boil, and it will be 

ſmooth and fine, A filver pan is beſt, if you have one. 


3 To make Veal, Mutton, or Beef Gravy, 
Tax a raſher or two of bacon or ham, lay it at the bot- 
tom of your ſtew- pan; put your meat, cut in thin flices, over 

it; and cut ſome onions, turnips, | carrots, and celery, a little 


thyme, and put over the meat, with a little all- ſpice; put a 


| little water at the bottom, then ſet it on the fire, which muſt 
be a gentle one, and draw it till it is . 
—_— | | (whic 
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(which you may know by the pan's hiſſing), then pour boiling 
water over it, and ſtew it gently for one hour and a half: if a 
ſmall quantity, leſs time will do it. Seaſon it with ſalt. 


4 To make Gravy, * 
Ir you live in the country, where you cannot always have 
gravy meat, when your meat comes from the butcher's, take a 
piece of beef, a piece of veal, and a piece of mutton ; cut 
them into as ſmall pieces as you can, and take a large deep 
ſauce-pan with a cover, lay your beef at bottom, then. your 
mutton, then a very little piece of bacon, a lice or two of 
carrot, ſome mace, cloves, whole pepper. black and white, a 
large onion cut in ſlices, a bundle of ſweet herbs, and then lay 
in your veal, Cover it cloſe over a ſlow fire for fix or ſeven 
minutes, ſhaking the ſauce-pan now and then: then ſhake 
ſome flour in, and have ready ſome boiling water ; pour it in 
till you cover the meat and ſomething more. Cover it cloſe, 


and let it ſtew till it is quite rich and good; then ſeaſon it to 
your taſte with ſalt, and ſtrain it off. This will do for moſt 


things. | 
Different Sorts of Sauce for a Pig. 

THERE are ſeveral ways of making ſauce for a pig. Some 
do not love any ſage in the pig, only a cruſt of bread ; but then 
you ſhould have a little dried ſage rubbed and mixed with the 
gravy and butter. Some love bread-ſauce in a baſon, made 
thus: take a pint of water, put in a good piece of crumb * f 
bread, a blade of mace, and a little whole pepper ; boil it for 
about five or fix minutes, and then pour the water off; take out 
the ſpice, and beat up the bread with a good piece of butter, and 
a little milk or cream. Some love a few currants boiled in it, 4 
olaſs of wine, and a little ſugar ; but that you muſt do juſt as 
you like it. Others take half a pint of good beef gravy, and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two ſpoonfuls of catchup, and boil them all to- 
gether; then take the brains of the pig and bruiſe them fine; 
put all theſe together, with the ſage in the pig, and pour ints 
your diſh. It is a very good ſauce. When you have not gravy 
enough comes out of your pig with the butter for ſauce, take 
about half a pint of veal gravy and add to it-z or ſtew the petti- 
toes, and take as much of that liquor as will do for ſauce, mixed 
_ the other.— N. B. Some like the ſauce ſent in a boat, or 

alon. ä e le 

| Different Sarts of Sauce for Veniſon, | 
You may take either of theſe ſauces for veniſon : Currant- 
jelly warmed ; or a pint of red wine, with a quarter of a pound 
of ſugar, ſimmered over a clear fire for five or fix minutes ; or a 
pint 
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pint of vinegar, and a quarter of a n. of ſugar, ſimmered 
till it is a ſyrup. | 


— — 
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Sauce Ed, Gue. | 
For a gooſe make a little good gravy, and put it into a baſon 
by itſelf, and ſome apple-ſauce into another, made thus : 
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Apple- Sauce. 


- Pare, core, and ſlice your apples, put them in a fauce-pan 
with as much water as will keep them from burning, ſet them 
over a very flow fire, keep them cloſe covered till they are all of 
2 pulp, then put in a lump of butter, and ſugar to your taſte, 
beat them well, and fend them to the ble in a china baſon, 
Add a piece of lemon-peel. | 


» 
oA 
i; 
# 
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Sauce for a Turkey, 


ox a turkey, good gravy in the diſh, and either bread or 
onion ſauce in a baſon, or both, 


Sauce for 1 


Fon ducks, a little gravy 1 in the diſh, and onion-ſauce in a r 
cup, if liked. 


Sauce for Fowls, 


To fowls you ſhould put good gravy in the diſh, and either 
bread, parſley, or egg ſauce in a baſon. 


Sauce for Pheaſants and 8 


PnrasaAurs and partridges ſhould have gravy in the diſh, 
and bread-ſauce in a cup, and poivrade-ſauce, which is made, fi 
either hot or cold, as under, 


25 make hot Poi vrade Sauce, 


Take two anchovies, take out the bones, waſh them, and a 
chop them fine with two or three ſhalots, fix ſpoonfuls of 5 
Sravy, and ſix of vinegar; boil theſe two minutes; keep ſtir- of 
ring it. You may either ſend it up rained, or with the i ingre- | 
dients. | : 

WT APY _ . Sauce, 1 fo 

' Take two anchovies, take out the bones, chop them well, ye 
put them into a baſon with two table- ſpoonfuls of the beſt ſal- th. 
| Jad-oil, a tea-ſpoonful of made muſtard ; rub theſe well with the in 
back of a ſpoon; add two large ſhalots ſhred fine, and ſhred bl 
paiſley. Mix theſe well together with Wage to your taſte. | m. 
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Different Sorts of Sauce for a Hare, 


TAKE for ſauce, a pint of cream and half a pound of freſh 
butter; put them in a ſauce-pan, and keep ſtirring it with a 
ſpoon till: the butter is melted and the ſauce is thick; then 
take up the hare, and pour the ſauce into the diſh. Another 
way to make ſauce for a hate is, to make good gravy, thick- 
ened with a little piece of butter rolled in flour, and pour it 
into your diſh. You may leave the butter out, if you do. not 
like it, and have ſome currant-jelly warmed: in a cup, or red 
wine and ſugar boiled to a ſyrup, done thus: take a pint of 
red wine, a cuarter of a pound of ſugar, and ſet it over a flow 
fire to ſimmer for about a quarter of an hour. You may do half 
the quantity, and put it into your ſauce · boat or baſon. 


Jo make Gravy for a Turkey, or any Sort of Fowls, 


| TakE a pound of the lean part of the beef, hack it with a 
knife; flour it well; have ready a ſtew-pan with a piece of freſh 
butter, When the butter is melted, put in the beef, fry it till 
it is brown, and then pour in a little boiling water ſhake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it all together, and put in two or three blades of mace, four or 
five cloves, ſome whole pepper, an onion, a bundle of ſweet 
herbs, a little cruſt of bread baked brown, and a little piece of 
carrot, Cover it cloſe, and let it ſtew till it is as good as you 
would have it, This will make a pint of rich gravy. 


Turkies, Pheaſants, &c, may be larded. 5 
Vou may lard a turkey or pheaſant, or any thing, juſt as you 
. | We We 
Directions concerning the Sauce for Steaks, 
Ir you love pickles or hozfe-raddiſh with ſteaks, never gar- 
niſh your diſh ; becauſe both the garniſhing will be dry and the 
ſteaks will be cold; but lay thoſe things on little plates, and 
carry to table. The great nicety is to have them hot and full 
of gravy. | | „ 
; Sauce for a boiled Turkey. | 
Tx beſt ſauce for a boiled turkey is good oyſter and cellery 
ſauce. Make OvsTER-SAUCE thus: Take as many. oyſters as 


.you want, and ſet them off, ſtrain the liquor from them, put 


them in cold water, and waſh and beard them; put them 
into the liquor which came from them in a ſtew- pan, with a 
blade of mace, and ſome butter rolled in flour, and a little le- 
mon; boil them up, then put in cream in proportion, and boil 
it all together gently; take the lemon and mace out, ſqueeze 
the juice of the lemon into the ſauce, then ſerve it in your 
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boats or baſons. Make CELLERY-SAUCE thus: Take the 
white part of the cellery ; cut it about one inch long ; boil it 
in ſome water till it is tender, then take as much veal broth as 
you want, a blade of mace, and thicken it with a little flour 
and butter; put in as much cream as broth ; boil them up 
gently together; put in your cellery, and boil it up; then pour 
it into your boats. | 
Foes: Sauce for a boiled Gooſe. 

SAUCE for a boiled gooſe muſt be either onions or cabbage, 

firſt boiled, and then ſtewed in butter for five minutes. 


Sauce for boiled Ducks or Rabbits, 


Ovxx boiled ducks or rabbits you myſt pour boiled onions, 
which do thus : Take the onions, peel them, and boil them in 
a great deal of water; ſhift your water, then let them boil 
about two hours; take them up, and throw them into a cullen- 
der to drain, then with a knife chop them on a board, and rub 
them through a cullender; put them into a ſauce pan, juſt 
ſhake a little flour over them, put in a little milk or cream, 
with a good piece of butter, and a little ſalt ; ſet them over the 
fire, and when the butter is melted they are enough, But if 
you would have onion- ſauce in half an hour, take your onions, 
peel them, and cut them in thin flices, put them into milk and 
water, and when the water boils, they will be done in twenty 
minutes, then throw them into a cullender to drain, and cho 

them and put them into a ſauee- pan; ſhake in a little flour, wit 

a little cream if. you have it, and a good piece of butter; ftir all 
together over the fire till the butter is melted, and they will be 
very fine. This ſauce is very good with roaſt mutton, and it is 
the beſt way of boiling onions, 5 9 "00 


| To bake a Leg of Beef. c 
Do it juſt in the ſame manner as before directed in t 


making gravy for ſoups, &c.; and when it is baked, ſtrain it 


through a coarfe ſieve. Pick out all the finews and fat, put 
them into a ſauce-pan with a few ſpoonfuls of the gravy, a 
little red wine, a piece of butter rolled in flour, and ſome muſ- 
tard; ſhake your ſauce- pan often, and when the ſauce is hot 
and thick, diſh it up, and ſend it to table. It is a pretty diſh, 


Ta bake an Ow's: Shak | 


Do juſt in the ſame manner as the leg of beef is directed to be 


done in making the gravy for foups, &. and it does ful} as 
well for the ſame uſes. If it ſhould be too ſtrong for any thing 
you want it for, it is only putting ſome hot water to it. Cold 
water will ſpoil it, : SE II" TX 2, a 
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CHAP, V. 


MADE-DISHES. 


| Rules to be obſerved in all Made- Dijſbes. 
IR5ST, that the ſtew-pans, or ſauce-pans, and covers, be ve 

A clean, free from ſand, and well tinned; and that all the 

white ſauces have a little tartneſs; put every ingredient 
into your white ſauce, and have it of a proper thickneſs and 
well boiled before any eggs and cream are put'in, for they add 
but little to the thickneſs ; do not ſtir it with a ſpoon after they 
are in, nor ſet your pan on the fire, or it will gather at the bot- 
tom, and. be in lumps; but hold your pan a good height from 
the fire, and keep ſhaking the pan round one way, it will keep 
the ſauce from curdling ; and be ſure you do not let it boil. 

And as to brown ſauce, take great care no fat ſwims at the 
top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to talte of one thing more than another, As 
to pepper and ſalt, ſeaſon to your palate, but do not put too 
much of either, for that will take away the fine flavour of every 
thin 0 5 ö 

When you uſe fried force-meat balls, put them,on a ſieve to 
drain the fat from them, and never let them boil in your ſauce, 
it will give them a greaſy look, and ſoften the balls; the beſt way 
is to put them in after your meat is diſhed up. 

As to moſt made-diſhes, you muſt put in what you think 
proper to enlarge it, or make it good; as muſhrooms pickled, 
dried, freſh, or powdered; truffles, morels, cock's-combs 
ſtewed, ox-palates cut in fmall bits, artichoke-bottoms, either 
* pickled, freſh boiled, or dried ones ſoftened in warm water, 

| each cut in four pieces, aſparagus-tops, the yolks of hard eggs, 
the force-meat balls, &c, The beſt things to give a ſauce tartneſs 


in 2 are muſhroom-pickle, white walnut-pickle, elder-vinegar, le- 
22 mon- juice, or lemon- pickle. | 

Y, as n. 

_ | To make Lemon- Pickle, | 

ig TAKE two dozen of lemons, erate off the out-rinds very 


thin, cut them in four quarters, but leave the bottoms. whole, 
rub on them equally half a pound of bay ſalt, and ſpread them 
on a large pewter diſh, put them in a cool oven, or let them 
dry gradually by the fire till all the juice is dried into the peels, 
then put them into a pitcher well glazed ; with one ounce of 
mace, half an ounce of cloves beat fine, one ounce of nutmeg 
Cut in thin ſlices, four ounces of garlic peeled, half a. pint of 

D 3 * muſtard- 
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muſtard-ſeed bruiſed a little, and tied in a muſlin bag; pour two 
quarts of boiling white wine vinegar upon them, cloſe the 


pitcher well up, and Jet it ſtand five or fix days by the fire; 


ſhake it well up every day, then tie it up, and let it ſtand for 
three months to take off the bitter; wben you bottle it, put the 
pickle and lemon in a hair fieve, preſs them well to get out the 
liquor, and let it ſtand till another day, then pour off the fine, 
and bottle it; let the other ſtand three or four days, and it will 
refine itſelf; pour it off and bottle it, let it ſtand again and 
bottle it, till the whole is refined. It may be put in any white 
ſauce, and will not hurt the colour. It is very good for fiſh- 
fauce and made-diſhes; a tea-ſpoonful is enough for white, and 
two for brown ſauce for a fowl; it is a molt uſeful pickle, and 
gives a pleaſant flavour. Be fure you put it in before you 
a the ſauce or put any cream in, leſt the ſharpneſs make 
it curd E. i 593.14 240 


CES * 


Browning for Made-Diſb e. 

Bear ſmall a quarter of a pound of treble- reſined ſugar, put 
it in a clean iron frying-pan, with an ounce of butter, ſet it 
over a clear fire, mix it very well together all the time; when 
it begins to be frothy, the ſugar is melted ; hold it higher over 
the fire; have ready a pint of red wine; when the ſugar and 
butter is of a deep brown, pour in a little of the wine, and ſtir 
it well together, then add more wine, keep it ſtirring all the 
time, put in half an ounce of Jamaica pepper, ſix cloves, four 
quarters of chalots peeled, two or three blades of mace, three 
ſpoonfuls of muſhroom catchup, a little ſalt, the rind of a le- 
mon pared thin; boil them ſlowly for ten minutes, pour it 
into a baſon, and when cold take off the ſcum and bottle the 
liquor. : Ry | F140 
| To dreſs Scotch Collops. 


TaKe a piece of fillet of veal, cut it in thin pieces, about 
as big as a crown-piece, but very thin; ſhake a little flour 
over it, then put a little butter in a frying-pan, and melt it; 
put in your collops, and fry them quick till they are brown, 
then lay them in a diſh : have ready a good ragoo made thus: 
Take a little butter in your ſtew- pan, and melt it, then add 
ſpoonful of flour, ſtir it about till it is ſmooth, then put in a 
' ſufficient quantity of good brown gravy ; ſeaſon it with peppet 
and ſalt, put in ſome veal - ſweet-breads, force-meat balls, 
truffles and morels, ox palates, and muſhrooms; ſtew them 
. gently for half an hour, add the juice of half a lemon to it; 
put it over the collops, and garniſh with ſmall raſhers of bacon 
curled round a ſkewer. Some like the Scotch collops made 
thus: Put the collops into the ragoo, and ſtew them for five 
minutes. eren 
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To dreſs White Collops. 

Cor the. veal the ſame as for Scotch collops; throw them 
into a ſtew- pan; put ſome boiling water over them, and ſtir 
them about, then ſtrain them off; take a little good veal broth, 
and thicken it; add a bundle of ſweet herbs, with ſome mace; 
put ſweetbread, force-meat balls, and freſh muſhrooms; if no 
freſh to be had, uſe pickled ones weſhed in warm water; ſtew 


„ 0 


To dreſs a Fillet of Veal with Collops. 

For an alteration, take a ſmall fillet of veal, cut what col- 
lops you want, then take the udder, and fill it with force- meat, 
roll it round, tie it with a pack- thread acroſs, and roaſt it; lay 
your collops in the diſh, and Jay your udder in the middle. 
Garniſh your diſhes with lemon. is 89:5 ba:riv oma 


Scotch Collops d la Franęoiſe. Ter 

TAkkE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon; take a few 
ſweet herbs chopped ſmall, ſtrew them over the veal, and fry it 
in butter, flour it a little till enough, then pour it into a diſh, 


and pour the butter away, toaſt little thin pieces of bacon and 


lay round, pour the ale into the ſtew-pan- with two anchovies, 
then beat up the yolks of two eggs and ftir in, with a little nut- 
meg, ſome pepper, and a piece of butter; ſhake all together 


till thick, and then pour it into the diſh, Garniſh with 
lemon. | | 


To make a Savoury Diſh of Val. 155 


Cur large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with the back of a knife, and dip them 
in the yolks of eggs; ſeaſon them with cloves, mace, nutmeg, 
and pepper, beat fine; make force-meat with ſome of your 
veal, beef-ſuet, oyſters chopped, ſweet herbs ſhred fine, and 
the aforeſaid ſpice ; ſtrew all theſe over your collops, roll. and 
tie them up, put them on ſkewers, tie them to a ſpit, and roaſt 
them ; to the reſt of your force-meat add a raw egg or two, 
roll them in balls, and fry them ; put them in your diſh with 
your meat when roaſted, and make the ſauce with ſtrong broth, 
an anchovy, a ſhalot, a little white wine, and ſome ſpice. 
Let it ſtew, and thicken it with a piece of butter rolled in 
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our ; pour the ſauce into the diſh, lay the meat in, and gars 
niſh with lemon. ee OS 


eds d e blen abus Collops, 
+ PREPARE a fillet of veal, cut into thin flices, cut off the 
ſKin and fat, lard them with bacon, fry them brown, then take 
them out and lay them in a diſh, pour out all the butter, take 

a quarter of a pound of butter and melt it in the pan, then 
firew in a large fpoonful of flour; ſtir it till it is brown, and 
pour in three pints of good gravy, a bundle of ſweet herbs, and 
an onion, which you muſt take out ſoon; let it boil a little, 
then put in the collops, let them ftew half a quarter of an hour, 
put in ſome force-meat balls fried, and a few pickled muſh- 
zooms, truffles and morels ; ſtir all together for a minute or 
two till it is thick, and then diſh it up, Garniſh with lemon. 


SEW To do them White. a — 
Arx you have cut your veal in thin ſlices, lard it with 
bacon; ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, 
ſome grated bread, and ſweet herbs. Stew the knuckle in as 
little liquor as you can, a bunch of ſweet herbs, ſome whole 
pepper, a blade of mace, and four cloves; then take a pint of 
the broth, ſte the cutlets in it, and add to it ſome muſhrooms, 
a piece of butter rolled in flour, and the yolk of an egg, and 
A gill of cream; ſtir all together till it is thick, and then diſh it 

up. Garniſh with lemon. . | 
= Beef Colleps. . 
Tak ſome rump ſteaks, or any tender piece, cut like 
Scotch collops, only larger, hack them a little with a knife, 
and flour them; put a little butter in a ſtew- pan, and melt it, 
then put in your collops, and fry them quick for about two 
minutes; put in a pint of gravy, a little butter rolled in flour; 
ſeaſon with pepper and ſalt; cut four pickled cucumbers in thin 
Alices, half a walnut, and a few capers, a little onion ſhred 
very fine; ſtew them five minutes, then put them into a hot 
diſh, and ſend them to table. You may put half a glaſs of 


white wine into it. 


To make Parce- Meat Balls. 


+, ForcE-MEAT balls are a great addition to all made-diſhes, 
made thus: Take half a pound of veal, and half a pound of 
duet, cut fine, and beat in a marble mortar or wooden bowl; 
have a few ſweet herbs and parſley ſhred fine, a little mace 
' dried and beat fine, a ſmall nutmeg grated, or half a large one, 
a little Jemon-peel cut very fine, a little pepper and ſalt, and 
the yolks of two eggs; mix all theſe well together, then 9 
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them in little round balls, and ſome in little long balls; roll 


them in flour, and fry them brown, If they are for any thing 
of white ſaace, put a little water in a ſauce-pan, and when 
the water boils put them in, and let them boil for a few 'mi- 
nutes, but never fry them for white ſauce. 
A leſs quantity may be made, by uſing the ingredients in 
proportion. s | - 
Truffles and Morels, good in Sauces and Soups. 


TAKE half an ounce of truffles and morels, let them be well 
waſhed in warm water, to get the ſand and dirt out, then ſim- 
mer them in two or three ſpoonfuls of water for a few-minutes, 
then put them with the liquor into the ſauce. They thicken 


both ſauce and ſoup, and give it a fine flavour. 


To flew Ox Palates, „ 54-8, 

STEW them very tender, which muſt be done by putting 
them into cold water, and letting them ſtew very ſoftly over a 
ſlow fire; then take off the two ſkins, cut them in pieces, and 
put them either into your made-difh or ſoup ; and cock's- 
combs and artichoke-bottoms, cut ſmall, and put into the 
made-diſh., Garniſh your diſhes with lemon, ſweet breads 
ſtewed for white diſhes, and fried for brown ones, and cut in 
little pieces. os 

To ragoo Ox Palates. 

Tart four ox palates, and boil them very tender, clean 
them well, cut ſome in ſquare pieces, and ſome long ; then make 
2 rich cooley thus: Put a piece of butter in your ſtew- pan, and 
melt it, put a large ſpoonful of flour to it, ſtir it well till it is 
ſmooth ; then put a quart of good gravy to it, chop three ſha- 
lots, and put in a pill of Liſbon, cut ſome Jean ham very fine - 
and put in, alſo half a lemon; boil them twenty minutes, then 
ſtrain it through a fieve, put it into your pan, and the palates, 
with ſome force-meat balis, trufles and morels, pickled or freſh 
muſhrooms ſtewed in pravy ; ſeaſon with pepper and ſalt to 


your liking, and toſs them up five or ſix minutes; then diſh 


them up, Garniſh with lemon or beet- root. 


To fricaſſee Ox Palates. 
AFTER boiling your palates very tender, (which you muſt do 


by ſetting them on in cold water, and letting them do ſoftly,) 


then blanch and ſcrape them clean ; take mace, nutmeg, cloves, 


and pepper beat fine, rub them all over with thoſe, and with 


crumbs of bread ; have ready ſome butter in a ſtew- pan, and 
when it is hot put in the palates; fry them brown on both ſides, 
then pour out the fat, and put to them ſome mutton or beef 


gravy, 
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gravy, enough for ſauce, an anchovy, a little nutmeg, a little 
piece of butter rolled in flour, and the juice of a lemon ; let it 


ſimmer all together for a quarter of an hour; diſh it up, and 
garniſh with lemon. 


1 | To regt Ox Palates. 8 
HavinG boiled your palates tender, blanch them, cut them 
into ſlices about two inches long, lard half with bacon, then 
have ready two or three pigeons, and two or three chicken- 
peepers, draw them, truſs them, and fill them with force-meat ; 


let half of them be nicely larded ; ſpit them on a bird-ſpit in this 


order: a bird, a palate, a ſage-leaf, and a piece of bacon ; and 


ſo on; take cock's-combs. and lamb-ſtones, parboiled and 


blanched, lard them with little bits of bacon, large oyſters par- 
boiled, and each one larded with one piece of bacon; put theſe 
on a ſkewer, with a little. piece of bacon and a ſage-leaf be- 
tween them, tie them on a ſpit, and roaſt them, then beat up 


the yolks of three eggs, ſome nutmeg, a little ſalt, and crumbs 


of bread ; baſte them with thele all the time they are roaſting, 
and have ready two ſweetbreads, each cut in two, ſome arti- 
choke-bottoms cut into four and fried, and then rub the diſh 


with ſhalots : lay the birds in the middle, piled upon one ano- 


ther, and lay the other things all ſeparate by themſelves round 

about in the diſh, Have ready for ſauce a pint of good gravy, 

a quarter of a pint of red wine, an anchovy, the oyſter liquor, 

a piece of butter rolled in flour ; boil all theſe together and pour 

into the diſh, with a little juice of lemon, Garniſh your diſh 

with lemon, | | | 
To fricando Ox Palates, 


WHEN you have waſhed and cleaned your palates, cut them 
in ſquare pieces, lard them with little bits of bacon, fry them 


in hog's lard, a pretty brown, and put them in a ſieve to drain the 


fat from them, then take better than half a pint of beef gravy, 
one ſpoonful of red wine, half as much of browning, a little le- 
mon- pickle, one anchovy, a ſhalot, and a bit of horſe-radiſh ; 


give them a boil, and ſtrain your gravy, then put in your pa- 


lates, and ſtew them half an hour, make your ſauce pretty 
thick, diſh them up, and lay round them ſtewed ſpinage preſſed 
and cut like little ſippets, and ſerve them up. | 


To make a Brown Fricaſſee. 


You muſt take your rabbits and chickens, and ſkin the rab- 
hits, but not the chickens, then cut them into ſmall pieces, and 
rub them over with yolks of eggs. Have ready ſome grated 
bread, a little beatep mace, and a little grated nutmeg mixed 


together, and then roll them in it; put a little butter into a 


ſte w- 


-ated 
jixed 


nto a 
ſte w- 
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ſtew pan, and when it is melted put in your meat. Fry it of a 


fine brown, and take care they do not ſtick to the bottom of the 
pan ; then pour the butter from them, and pour in half a pint 
of brown gravy; a glaſs of white wine, a few muſhrooms, or 
two fpoonfuls of the pickle, a little ſalt (if wanted), and a 
piece of butter rolled in flour. When it is of a fine thickneſs, 


diſh it up, and fend it to table. You may add 1 _-_ mo- 
rels, and cock s- combs. 8 8 


To make a White Fricaſee. 47 Meet Ll 


Takt two chickens, and cut them in .ſmall pieces; put 
them in warm water to draw out the blood, then put them into 


ſome good veal broth ; if no veal broth, a little boiling water, 


and "ſtew them gently with a bundle of ſweet | ' herbs, and a 
blade of mace, til] they are tender; then take out the ſweet 
herbs, add a little flour and butter, boiled together, to thicken 
it a little, then add a quarter of a pint of cream, and the yolk of 
an egg beat very fine; ſome pickled muſhrooms : the beſt way 


„ put ſome freſh muſhrooms in at firft; if no freſh, then 
pickled; keep ſtirring it till it boils up, then add the juice of 


half a lemon, ſtir it well to keep it from curdling, then -put it 
in n your diſh. Garniſh with lemon. 6 


To frice[ſer Rabbits, Zink or 5 cal. 
OxsERVx the directions given in the preceding article. 2 


A ſecond Way to make a White Fricaſſee, 


You muſt take two or three rabbits, or chickens, ſkin them, 
and lay them in warm water, and dry them with a clean cloth. 
Put them into a ſtew- pan with a blade or two of mace, a little 
black and white pepper, an onion, a little bundle of ſweet 
herbs, and do but juſt cover them with water; ſtew them till 
they are tender, then with a fork take them out, ſtrain the li- 


quor, and put them into the pan again with half a pint of the 


liquor, and half a pint of cream, the yolks of two eggs beat 


well, half a nutmeg grated, a glaſs of white wine, a little piece 


of butter rolled in flour, anda gill of muſhrooms ; keep ſtirring - 


all together, all the while one way, till it is ſmooth and of a fine 
thickneſs, and then diſh it up. Add what you pleaſe, 


A third Way of making a White Fricaſſie. 


TAKE three chickens, ſkin them, cut them into ſmall pieces, | 
that is, every joint aſunder ; lay them in warm water for a 
quarter of an hour, take them out and dry them with a cloth, 
then put them into a ftew-pan with milk and water, and boil 
them tender ; take pint of good cream, a quarter of a poutid 


of 
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of butter, and ſtir it till it is thick, then let it ſtand till it is cool, 
and put to it a little beaten mace, half a nutmeg grated, a linte 
falt, and a few muſhrooms; ſtir all together, then take the 
chickens out of the ſtew-pan, throw away what they are boiled 
in, clean the pan, and put in the thickens and ſauce together ; 


— the pan ſhaking round till they are quite 08 and diſh them 
Garniſh with lemon. 


To fricaſſee Rabbits, Lamb, W er Tripe. 
Do them the ſame way. 


Another Way to frichiſe Tripe. 

TAKE a piece of double tripe, and cut it in pieces of about 
two inches ; put them intoa ſauce-pan of water, with an onion 
anda bundle of ſweet herbs ; boil it till it is quite tender, then 
| have ready a biſhemel made thus: Take ſome lean ham, cut it 
in thin pieces, and put it in a ſtew- pan, and ſome veal, hav- 
ing firſt cut off all the fat, put it over the ham; cut an onion in 


llices, ſome carrot and turnip, a little thyme, daves, and mace, _ 
and fome freſh muſhrooms chopped; put a little milk at the 


bottom, and draw it gently over the fire ; be careful it does not 
fcoreh; then put in a quart of milk, and half a pint of cream, 
ew it gently for an hour, thicken it with a little flour and 
milk, ſeaſon it with ſalt and a very little Cayenne pepper, then 
frain it off through a tammy, put your tripe into it, toſs it up, 
and add ſome force-meat ba Is, ee and oyſters blanch- 
ed; then put it into your diſh, and * with fried oyſters, 
or ſweetbre ads, or lemons. 


72 make a Fricaſſie of Calves Feet and Chaldron , 8 the Halian 
ay. 

TAKE the crumb of half a quartern loaf, one pound of ſuet, 
a Jarge onion, two or three handfuls of parſley, mince it very 
'finall, ſeaſon it with ſalt and pepper, three or four cloves of 
garlic, mix with eight or ten eggs; then ſtuff the chaldron 
take the feet, and put them into adeep ſtew-pan : it muſt ſtew 
upon a flow fire till the bones are looſe ; then take two quarts 
of green peas, and put in the liquor; and when done, you muſt 
"thicken it with the yolks of two eggs, and the juice of a le- 
mon. It muſt be ſeaſoned with pepper, ſalt, mace, and onion, 
ſome parſley, and garlic. You muſt ſerve it up with the 
aboveſaid pudding in the middle of the diſh, and garniſh the 
diſh with fried ſuckers and ſliced onion. 


A Fricaſſee of Pigeons. 
TaxR eight pigeons new killed, cut them in ſmall pieces, 
and put them into a ſtew- pan wich a pint 1 White wine and 2 


0% es Noe ⅛˙⅛ͤ¼md7—w. —mtn 8 


Pint | 
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pint of water. Seaſon your pigeons with ſalt and pepper, a 
blade or two of mace, an onion, a bundle of ſweet herbs, a goad 
piece of butter juſt rolled in a very little flour; cover it cloſe, 
and let them ſtew till there is juſt enough for ſauce, and then 
take out the onion and ſweet herbs, beat up the yolks of three 
eggs, grate half a nutmeg in, and with your ſpoon puſh the birds 
all to one fide of the pan, and the gravy to the other fide, and 
ſtir in the eggs; keep them ſtiri ing tor fear of turning to curds ; 
and when the ſauce is fine and thick, ſhake all together, aud 
then put the pigeons into the diſh. pour the ſauce over. them, 
and have ready ſome ſlices of bacon toaſted, and fried oyſters ; 
throw the oyſters all over, and lay the bacon round. Garniſh 
with lemon, 


A Fricaſſe of Lamb ſtones and Sweetbreads. 


Have ready ſome lamb-ſtones blanched, parboiled, and 
ſliced, and flour two or three ſweetbreads; if very thick, cut 
them in two; the yolks of ſix hard eggs whole, a few piſta- 
chio-nut kernels, and a few large oyſters: fry theſe all of a 

fine brown, then pour out all the butter, and add a pint of 
drawn gravy, the lamb-ſtones, ſome aſparagus-tops about an 
inch long, ſome grated nutmeg, a little pepper and. ſalt, -o 
ſhalots ſhred ſmall, and a glaſs of white wine. Stew all theſe 
together for ten minutes, then add the yolks of three eggs beat 
very fine, with a little cream, and a little beaten mace; ftir all 
together till it is of a fine thickneſs, and then diſh it up. Gar- 
niſh with lemon, 

Lamb Cutlets fricaſſeed. 

Take aleg of lamb, cut it in thin cutlets acroſs the grain, 
put them in a ſtew- pan; in the mean time make ſome good 
broth with the bones and ſhank, &c. enough to cover the meat, 
put it into the cover with a bundle of ſweet herbs, an onion, a 
little cloves and mace tied in a muſlin rag; ſtew them gently 


13 for ten minutes; take out the meat, ſkim thefat off, and take 
* out the ſweet herbs and mace, thicken it with butter rolled in 
ts flour, ſeaſon it with ſalt and a little Cayenne pepper, put in a 
it few muſhrooms, truffles and morels clean waſhed, ſome force- 
e- meat balls, three yolks of eggs beat up in half a pint of cream, 
n, ſome nutmeg grated; keep ſtirring it one way till it is thick 
he and ſmooth; put in your cutlets, give them a teſs up, take 
he them out with a fork and lay them in a diſh, pour the ſauce 
over them. Garniſh with lemon and beet- root. 
| To haſh a Calf s Head. | 76 
.. Bog, the head almoſt enough, then take the beſt half, and 
CA with a ſharp knife take it nicely from the bone, with the two 


eyes. 
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eyes. Lay it in a little deep diſh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs ; grate ſome nutmeg all over, the yolks of two 
eggs, a very little pepper and ſalt, a few ſweet herbs, ſome 
crumbs of bread, and a little lemon-peel chopped very fine, 
baſte it with a little butter, then baſte it again; keep the diſh 
turning that it may be all brown alike z cut the other half and 
tongue into little thin bits, and ſet on a pint of drawn gravy in 
a ſauce-pan, a little bundle of ſweet herbs, an onion, a little 
pepper and ſalt, a glaſs of white wine, and two ſhalots ; boil 
all theſe together a few minutes, then ſtrain it through a ſieve, 
Flour the 
meat before you put it in, and put in a few muſhrooms, a ſpoon- 
ful of pickle, two ſpoonfuls of catchup, and a few truffles and 
morels ; {tir all theſe together for a few minutes, then beat up 
half the brains, and ſtir into the ſtew- pan, and a little piece of 
Take the other half of the brains, and 
beat them up with a little lemon- peel cut fine, a little nutme 
grated, alittle beaten mace, a little thyme ſhred ſmall, a little 
parſley, the yolk of an egg, and have ſome good dripping boiling 
in a ſtew-pan; then fry the brains in little cakes, about as big 
as a crown-piece, Fry about twenty oyſters dipped in the yolk 
of an egg, toaſt ſome ſlices of bacon, fry a few force- meat balls, 
and have ready a hot diſh; if pewter, over a few coals; if 
china, over a pan of hot water. Pour in your haſh, then lay in 


and put it into a clean ſtew-pan with the haſh. 


butter rolled in flour. 


your toaſted head, throw the force-meat balls over the 


haſh, 


and garniſh the diſh with fried oyſters, the fried brains, 'and 
» lay the bacon round the 


lemon; throw the reſt over the haſh 
diſh, and ſend it to table. 


To haſh a Calf's Hiad der 


| Take a. pint of white gravy, a large wine - glaſs of white 
wine, a little beaten mace, a little nutmeg, and a little ſalt; 
throw into your haſh a few muſhrooms, a few truffles and mo- 
rels firſt parboiled; a few artichoke-bottoms, and aſparagus- 
tops, (if you have them,) a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one ſpoonful 
of muſhroom caichup ; ſtir it all together very carefully till it 
is of a fine thickneſs; then pour it into your diſh, and lay the 
other half of the head, as before mentioned, in the middle, and 


garniſh as before directed, 
force- meat balls fried. 


with fried oyſters, brains, lemon, and 


Calf's Head Haſh another Way, leſi expenſive and troublefome. 
PaRBo1L a calf's bead; cut out the cheek-bones to broil. 


ur all the reſt to pieces, ſeaſon with cloyes, mace, pepper 


„and 
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ſalt; toſs it up in ſome good gravy till enough. You may add 


ſome ox palates, ſweetbreads, muſhrooms, force-meat balls, 
Kc. Then make the gravy a proper thickneſs, and toſs it up 


a ſecond time, and it is fit for the table. Fry the brains in 


butter to Jay round the diſh ; garniſh with lemon. 


To baſh Veniſon, | 1 1 

Take it when cold, cut it into thin ſlices, lay it into a ſtew- 
pan, with a little ſhalot chopped fine, a little chyan, and ſalt; 
its own gravy or any other good gravy, as much red wine as 
you have gravy, let there be as much as will cover it, juſt 
give it a boil, lay it on a hot difh, and ſend up currant-jelly 


with it. 7 | 
, To haſh Beef. | + 18780 
Cur your beef in very thin ſlices, take a little of yout 
gravy that runs from it, put it into a toſſing- pan with a tea- 
ſpoonful of lemon-pickle, a large one of walnut -· catchup, the 
ſame of browning, lice a ſhalot in, and put it over the fire; 
when it boils, put in your beef; ſhake it over the fire till it is 
quite hot, the gravy is not to be thickened, lice in a {mall 
pickled cucumber ; garniſh with ſcraped horſe-radiſh or pickled 
onions. . G18 . | 
To make a Mutton Haſh, 
Cur your mutton in little bits as thin as you can, ſtrew a 
little flour over it, have ready ſome gravy (enough for ſauce) 
wherein ſweet herbs, onions, pepper, and falt, have been boil- 
ed; ftrain it, put in your meat, with a little piece of - butter 
rolled in flour, and a little ſalt, a ſhalot cut fine, a few capers 
and gerkins chopped fine; toſs all together for a minute or two 
have ready ſome bread toaſted and cut into thin ſippets, lay them 


round the diſh, and pour in your haſh, Garniſh your diſh with 
pickles and horſe-radiſh. 


N. B. Some love a glaſs of red wine, or walnut · pickle. Vou 
may put juſt what you will into a haſh. If the fippets are 


toaſted, it is better. 


— 


To huſh Veal. 


Cyr your veal in thin round ſlices, the ſize of a half-crown ; 


put into a-fauce-pan a little gravy and lemon-peel cut very fine, 
a tea-ſpoonful of lemon- pickle, put it over the fire, thicken it 
with flour and butter; when it boils, put in your veal; juſt 


your diſb, and ſerve it up, 


before you diſh it, put in a ſpoonful of cream ; lay ſippets round 


r To haſh a Turkey. "a 
Tak off the legs, cut the thighs in two pieces, cut off the 
figions and breaſt in pretty large pieces, take off the ſkin, or — 
„ | f . <4 e will 
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will give the gravy a greaſy taſte, put it into a ſtew- pan, with 


a pintof gravy, a tea-ſpoonful of lemon-pickle, a flice of the end 


of a lemon, and a little beaten mace; boil your turkey fix or 
ſeven minutes, (if you boil it any longer it will make it hard,) 

then put it on your diſh, thicken your gravy with flour and 

butter, mix the yolks of two eggs with a ſpoonful of thick cream, 

put it in your gravy, ſhake it over your fire till it is quite hot, 

but do not let it boil, ſtrain it, and pour it over your turkey; lay 

ſippets round, ſerve it up, and garniſh with lemon or parſley, 


To bajh a Fowl, | 
Cor it up as for eating, put it in a toffing-pan, with half a 
pint of gravy, a tea-ſpoonful of lemon-pickle, a little muſhroom 
catchup, a ſlice of lemon, thicken it with flour and butter; juſt 
before you diſh it up, put in a ſpoonful of good cream; lay ſip- 
pets round your diſh, and ſerve it up. | (2 


To haſh a Wiodcock, 
CuT your woodcock up as for eating, work the entrails very 
fine with the back of a ſpoon, mix it with a ſpoonful of red 
wine, the ſame of water, half a ſpoonful of vinegar, cut an onion 
in flices and pull it into rings, roll a little butter in flour, put 
them all in your toſſing- pan, and ſhake it over the fire till it 
boils, then put in your woodcock, and when it is thoroughly hot, 
lay it in your diſh with ſippets round it, ſtrain the ſauce over the 
woodeock, and lay on the onion in rings; it is a pretty corner- 
diſh for dinner or ſupper. | 


Do baſh a Wild Duck, 

Cur it up as for eating, put it in a toſfing-pan, with a ſpoon- 
ful of good gravy, the fame of red wine, a little of your onion- 
ſauce, or an onion fliced exceeding thin; when it has boiled 
two or three minutes, lay the duck in your diſh, pour the gravy 
over it, it muſt not be thickened, you may add a tea-ſpoonful of 
caper liquor, or a little browning, | 


2073 1 To baßb a Hare, i P44 

Curr: your hare in ſmall pieces, if you have any of the pud- 
ding left, rub it ſmall, put to it a large glaſs of red. wine, the 
ſame quantity of water, half an anchovy chopped ſmall, an 
onion ſtuck with four cloves, a quarter of a pound of butter 
rolled in flour, ſhake them all together over a ſlow fire, till 
your hare is thoroughly hot; it is a dad cuſtom to let any kind of 
haſh boil longer, it makes the meat eat hard; ſend your hare to 
e table in a deep diſh, lay ſippets round it, but take out the 


onion, and ſerve it up. at 


— 


4 
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| To bake @ Calf's Head. £4 
TAKE the head, pick it and waſh it very clean; take an | | 
earthen diſh large enough to lay the head on, rub a little piece | 
of butter all over the diſh, then lay ſome, long iron ſkewers 
acroſs the top of the diſh, and lay the head on them; ſkewer 
up the meat in the middle that it do not lie on the diſh, then 
grate ſome nutmeg, all over it, a few ſweet, berbs. ſhred ſmall, 
ſome crumbs of bread, a little lemon- peel cut fine, and then 
flour it all over; ſtick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well, baked, and of a | 
fine brown; you may throw-a little. pepper and ſalt over it, 
and put into the diſh a piece of beef cut ſmall, a bundle of f 
ſweet herbs, an onion, ſome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with ſome 
ſage. When the head is enough, lay it on a diſh, and (et it a 
to the fire to keep warm, then ſtir all together in the diſh, and | 
boil it in a ſauce- pan; ſtrain it off, put it into the ſauce-pan | 
again, add a piece of butter rolled in flour, and the fage in the | 
brains chopped fine, a ſpoonful of catchup, and two ſpoonfuls 
of red wine; boil them together; take the brains, beat them 
well, and mix them with the ſauce; pour it into the diſh, and 
ſend it to table. You muſt bake the tongue with the ;head, 
and do not cut it out; it will lie the handſomer in the diſn, 


FE To bake a She's Head. 0211 rats Faris 
Do it the ſame way, and it eats very well, 


To dreſs a Lambs Head. 

Boi the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack it croſs and croſs 
with a knife, grate ſome _———_ it, and lay it in a diſh, 
before a good fire ; then-grate ſome crumbs of bread, ſome ſweet 
herbs rubbed, a little lemon-peel chopped fine, a very little 
pepper and ſalt, and baſte it with a little butter; then throw a 
little flour over it, and juſt as it is done do the ſame, baſte it and 
dredge it. Take half the liver, the lights, the heart and tongue, 
chop them very ſmall,” with-fix or eight ſpoonfuls of gravy or 
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ud- water; firſt ſhake ſome flour over the meat, and ſtir it toge- 
the ther, then put in the gravy or water, a good piece of butter 
an rolled in a little flour, à little pepper and ſalt, and what runs 
ittet from the head in the diſn; ſimmer all together a few minutes, 


till and add half a ſpoonful of vinegar, pour it into your diſh, lay 
id of the head in the middle of the mĩnce - meat, have ready the other ' 
re to half of the liver cut thin, with ſome ſlices of bacon: broiled, 
t the and lay round the head. Garniſn the diſſi With lemon, and ſend 
it to table. Dine ee nn ' 05 1400 FF. 35 1 * 
5 E Caf, 
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Calf Head Surprize 
Tak a calf's head with the ſkin on, take a ſharp knife 
and raiſe off the ſkin with as much meat from the bone as yon 
can poſlibly get, ſo that it may appear like a whole head when 
ſtuffed, then make a force-meat in the following manner : take 
half a pound of veal, a pound of 'beef-ſuet, the crumb of a 
ſmall loaf, half a pound of fat bacon, beat them well in a mor- 
tar, with fome {weet herbs and parſley ſhred fine, ſome cloves, 
mace and nutmeg beat fine, fome ſalt and Cayenne pepper 
enough to ſeaſon it, the yolks of four eggs beat up and mixt all 
together in a force- meat; ſtuff the head with it, and ſkewer it 
tight at each end; then put into a deep pot or pan, and put two 
quarts of water, half a pint of white wine, a blade or two of 
mace, a bundle of ſweet herbs, and an anchovy, two ſpoonfuls 
of walnut and muſhroom catchup, the ſame quantity of lemon- 
pickle, a little ſalt and pepper; lay a coarſe paſte over it to keep 
in the ſteam, and put it for two hours and a half in a quick oven; 
when you take it out, lay the head in a ſoup-diſh, ſkim off 
the fat from the gravy and ſtrain it through a fieve into a ſtew- 
pan, thicken it with butter rolled in flour; and when it has 
boiled a few minutes, put in the yolks of four eggs wel} beaten 
and minced with half a pint of cream; have ready boiled ſome 
force-meat balls, half an ounce of truffles and morels, but do 
not put them into the gravy ; pour the gravy over the head, and 
garniſh with force-meat balls, truffles, marels, and muſhrooms, 


A Calf, Head dreſſed after the Dutch Way. 


TAKE half a pound of Spaniſh, peas, lay them in water a 
night ; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep Giſh ; then take 
two quarts of water ſeaſoned with pepper and ſalt, and coloured 


- 


with ſaffron; then ſend it to bake. , 


To few a Lamb s or Calſ's Head. 
, FirsT waſh it and pick it very clean, lay it in water for 
an hour, take out the brains, and with a ſharp penknife care- 
fully take out the bones and the tongue, but. be careful you do 
not break the meat; then take out the two eyes, and take two 
pounds of. veal and two pounds of beef-ſuet, a very little 
thyme, a good piece of lemon: peel minced; a nutmeg prated, 
and two anchovies; chop all very, well together, grate two 
Male rolls, and mix all together With the yolks of four: eggs; 
ſave enough of this meat to make about twenty balls, take half 
a pint of freſh muſhrooms clean peeled and waſhed, the yolks 
of fix eggs chopped, balf a pint of oyſters clean waſhed, — 
pick 


MADE PLAIN AND EASY, &< 
vickled cockles ; mix all theſe together; but firſt flew 5 our 


oyſters, put the force-meat into the head and cloſe it, tie it | 


tight with packthread and put it into a deep ſtew-pan, "arid 
put to it two quarts of 'gravy, with a blade or two of mace.” 
Cover it cloſe, and let it ftew two hours; in the mean time 
beat up the brains with ſome lemon-peel' cut fine, a little parſſey 


chopped, half a nutmeg grated, and the yolk of an egg; bave 


ſome dripping boiling, fry half the brains in little cakes, a 


fry the balls, keep them both hot by the fire ; take half all 


ounce of truffles and morels, then ſtrain the gravy the head was 
ſtewed in, put the truffles and morels to it with the liquor, and 
a few muſhrooms ; boil all together, then put in the reſt of the 
brains that are not fried, ftew them together for a minute or 
two, pour it over the head, and lay the fried brains and balls 
round it. Garniſh with lemon. You may fry about twelve 
oyſters and put over. e, 5 
To grill a Calf's Head. pes Tg 
Was your calf's head clean, and boil it almoſt enough, 
then take it up and haſh one half, the other half rub over with 
the yolk of an egg, a little pepper and ſalt, ſtrew over it 


bread crumbs, parſley chopped ſmall, and a little grated lemon- 


peel, ſet it before the fire, and keep baſting it all the time to 
make the froth riſe ; when it is a fine light brown, diſh up 
your haſh, and lay the grilled fide upon it. | * 
Blanch your tongue, flit it down the middle, and lay it on a 
ſoup-plate 3 ſkin the brains, boil them with a little ſage and 
parſley ; chop them fine, and mix them with ſome melted butter 
and a ſpoonful of cream, make them hot, and pour them over 


the tongue, ſerve them up, and they are ſauce for the head. 


A Breaſt of Veal in Hidge-podge. | 
Taxx a breaſt of veal, cut the briſket into little pieces, and 
every bone aſunder, then flour it, and put half a pound of 
good butter into a ſtew- ban; when it is hot, throw in the 
veal, fry it all over of a fine light brown, and then have ready 
a tea-kettle of water boiling ; pour it in the ſtew- pan, fill it 
up and ſtir it round, throw in a pint of green peas, a fie let- 
tuce whole, clean waſhed, two or three blades of mace, a little 
whole pepper tied in a muſlin rag, a little bundle of ſweet herbs, 
a ſmall onion ſtuck with a few cloves, and a little falt. Cover 
it cloſe, and let it ftew an hour, or till it is boiled to your 
palate, if you would have ſoup made of it; if you would only 
bave ſauce to eat with the veal, you muſt ſtew it till there is 


juſt as much as you would have for ſauce, and ſesſon it with 
| lalt to your palate ; take out the onion, ſweet herbs, and ſpice, 
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and pour it all together into your diſh. It is a fine diſh, If 
you have 1 no peas, pare three ot four cucumbers, pry © out the 
pulp p, and cut it into little pieces, and take four or five. heads 
of celery, clean waſhed, and cut the white. part ſmall; when 


25 have no ae take the little hearts of lavoys, or the 


tie young ſprouts that grow on the old cabbage- ſtalks, about 

* bi Ki A top of your thumb... 

2 If you would make a very fine diſh of it, fil che inſide 
lettuce with force meat, and tie the top cloſe with a 

221 ſtew it till there is but juſt enough for ſauce ;- ſet. the 
ttuce in the middle and the veal round, and pour the ſauce 
over it. Garviſh your diſh with raſped bread made into 

Ae with your fingers. This is the cheapeſt way of dreſſing 


2reaſt of veal to be good, and ſerve a number of people. 


To collar a Breaſt of Pal. 


Take a very ſharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through : pick all 
the fat and meat off the bones, then grate ſome nutmeg all over 
the inſide of the veal, a very little beaten mace, a little pepper 
and alt, a few ſweet herbs ſhred ſmall, ſome parſley, a little 
lemon peel ſhred ſmall, a few crumbs of bread, and the bits of 
fat picked off the bones; roll it up tight, ſtick one ſkewer in to 


hold it together, but do it cleverly, that it ſtands upright in the 


iſh; tie a packihread acrols it to hold. it together, ſpit it, then 


roll the caul all round it, and roaft it. An hour and quarter 


vill do it. When it has been about an hour at the fire, take 
off the caul, dredge it with flour, baſte it well with freſh butter, 
and let it be of a fine brown. For ſauce take two penny worth 
of gravy- beef, cut it and hack it well, then flour it, fry it a little 
brown, then pour into your ſtew-pan ſome boiling water, ftir 
it well together, then fill your pan two parts full of water; put 


in an onion, a bundle of ſweet herbs, a little cruſt of bread 


toaſted; two or three blades of mate, four cloves, ſome whole 
pepper, and the bones of the veal. Cover it clofe, and let it 
ſtew till it is quite rich and thick; then train it, boil it up with 
ſome truffles and morels, a few muſhrooms, a ſpoonful of catch- 


up, two or three bottoms of artichokes, if you have them; add 


a little ſalt, juſt enough” to ſeaſon the gravy, take the pack- 
thread off the veal, and ſet it upright in the diſh ; cut the ſweet- 


bread into four, and broil it of a fine bro · , wich a few force. 
meat balls fried; lay theſe round the'difh,* and pour in the 


wo Garniſh the diſh with lemon, and ſend it to table. : 
1 To collar a Breaſt of Mutton. 9 


Do it the ſame Way, and. it eats 47 88 well; 3 «bit you uſt 


take 1 the ſkin. - 78 
4 Another 
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Another good Way to dreſs a Breaſt of Nuttan. Ns 
Col L AR as before; roaſt it, and baſte it with half a-pint 
of red wine, when that is all ſoaked in, baſte it well with but» 
ter, have a little good gravy, ſet the mutton upright in the diſh, 
pour in the gravy, have ſweet- ſauce as for veniſon, and ſend it 
to table. Do not garniſh the diſh, but be ſure to take the 
ſkin off the mutton. - | | „ 

The inſide of a ſurloin of beef is very good done this way. 
If you do not like the wine, a quart of milk and a quarter of 


* 


à pound of butter put into the dripping-pan does full as well 


to baſte it. 

| | To ragoo a Leg of Mutton, 
 TFaKkE all the ſkin and fat off, cut it very thin the right way of 
the grain, then butter your ſtew-pan, and ſhake ſome flour into 
it; lice half a lemon and half an onion, cut them very ſmall, 
a little bundle of ſweet herbs, and a blade of mace. Put all 


together with your meat into the pan, ſtir it a minute or two, 


and then put in ſix ſpoonfuls of gravy, and have ready an an- 
chovy minced ſmall z- mix it with ſome butter. and flour, ſtir it 
all together for ſix minutes, and then diſh it up. g 


To ragon Hogs" Feet and Ears. 


"Tas your ears out of the pickle they are ſouſed in, or boil 
them till they are tender, then cut them into little thin bits, 


about two inches long, and about as thick as a quill; put them 
into your ſtew- pan with half a pint of good gravy, or as much 
as will cover them, a glaſs of white wine, a good deal of muſ- 


tard, a good piece of butter rolled in flour, and a little pepper 


and ſalt; ſtir all together till it is of a fine thickneſs, and then 
diſh it up. The hogs' feet muſt not be ſtewed but boiled ten- 
der, then ſlit them in two, and put the yolk of an egg over and 
crumbs of bread, and broil or fry them; pat the ragoo of ears 
in the middle, and the feet round it, . 8 

N. B. They make a very pretty diſh fried with butter and 
muſtard, and a little good gravy, if you like it, Then only 
2 the feet and ears in two, You may add half an onion, cub 
mall, | 

To ragoo a Neck of Veal, 

Cur a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaſon them with ſalt, pepper, cloves, and mace, lard them 
with bacon, lemon-peel, and thyme, dip them in the yolks of 
eggs, make a ſheet of ſtrong foolſcap paper up at the four 
corners in the form of-a dripping-pan ; pin up the Corners, 
butter the paper and alſo the gridiron, and ſet it over a fire of 
charcoal; put in your meat, let it do leiſurely, keep it baſting 

" 2 7 and 
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and turning to keep in the gravy ; and when it is enough have 
ready half a pint of ſtrong gravy, ſeaſon it bigh, put in muſh- 
rooms and pickles, force-meat balls dipped in the yolks of eggs, 
oyſters ſtewed and fried, to lay round and at the top of your 
diſh, and then ſerve it up. If for a brown ragoo, put in red 
wine, If for a white one, put in white wine, with the yolks 
of eggs beat up with two or three ſpoonſuls of cream, - 


7 ragoo a Breaſi of "FA 


Tart your breaſt of veal, put it into a large ſtew- pan, put in 
a bundle of ſweet herbs, an onion, ſome black and white pep- 
per, a blade or two of mace, two or three cloves, a very little 
piece of lemon- peel, and juſt cover it with water: when it is 
tender take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ſtrain it off, and if you have a little 
rich beef-gravy, add a quarter of a pint, put in half an ounce 
of truffles and morels, a ſpoonſul or two of catchup, two or 
three ſpoonfuls of white wine, and let them all boil together: 
in the mean time flour the veal, and fry it in butter till it is of 
a fine brown, then drain out all the butter, and pour the gravy 
you are boiling to the veal, with a ſew muſhrooms; boil all 
together till the ſauce is rich and thick, and cut the ſweetbread 
into four. A few force -meat balls are proper in it, Lay the 
veal in the diſh, and pour the ſauce all over it. Garniſh with 
lemon. 


Or thus: Half roaſt a breaſt of veal, then cut it in ſquare 
pieces; put it into a ſtew- pan, with half a pint of gravy, a pint 
of water, a bundle of ſweet herbs, an onion ſtuck with cloves, 


a little mace, and ſtew it till it is tender; then take it out, and 
pull cut all the bones, ſtrain the gravy through a ſieve, then 


put it into the ſtew-pan again, with a ſpoonful of muſtard, 

ſome truffles and morels, a ſweetbread cut in pieces, one arti- 
choke- bottom, about twenty force- meat balls, ſome butter rolled 
in flour, enough to thicken it ; boil it up till it is of a proper 
thickneſs ; ſeaſon it with pepper and ſalt, then put in your veal, 

ſtew it for five minutes, add the juice of half a lemon, then put 
your meat into the diſh, the ragoo all over it. Garniſh with 
lemon and beet-root, 8 


Another Way to ragoo a Breaſt of Veal, 


Vo may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones ; ; when enough, take it out, and ſtrain the li- 
quor, then put in your meat again, With the n as 


" 


before directed. 
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1 To. ragoo a Fillet of Veal, © 
LaRD your fillet and half roaſt it, then put it in a toſſing- 
pan, with two quarts of good gravy, cover it cloſe and let it 
ſtew. till tender, then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea-ſpoonful of lemon- pickle, a little 
caper liquor, half an ounce.of morels, thicken with flour and 
butter, lay round it a few yolks of eggs. Fran hs 


To ragoo Sweetbreads. 


Rus them over with the yolk of an egg, ſtrew over them 
bread-crumbs, parſley, thyme, and ſweet-marjoram ſhred ſmall, 
and pepper and falt, make a roll of force-meat like a ſweet- 
bread, and put it in a veal caul, and roaſt them in a Dutch 
oven; take ſome brown gravy, and put to it a little lemon-pickle, 
muſhroom-catchup, and the end of a lemon, boil the gravy, 
and when the ſweetbreads are enough, lay them in a diſh, with 
a force-meat in the middle, take the end of the lemon out, and 
pour the gravy into the diſh, and ſerve them up. 


To make @ Ragoo of Lamb. 


Take a fore-quarter of lamb, cut the knuckle- bone off, 


lard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or ſtew- pan; put 
to it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper; cover 
it cloſe, and let it ſtew pretty faſt for half an hour; pour the 
liquor all out, ſtrain it, keep the lamb hot in the pot till the 
ſauce is ready. Take half a pint of oyſters, flour them, fry 
them brown, drain out all the fat clean that you fried them in, 
{kim all the fat off the gravy, then pour it in to the oyſters, put 
in an anchovy, and two ſpoonfuls of either red or white wine; 
boil all together till there is juſt enough for ſauce, add ſome 
freſh muſhrooms (if you can get them) and ſome pickled ones, 
with a ſpoonful of the pickle, or the juice of half a lemon. Lay 
your lamb in the diſh, and pour the ſauce over it, Garniſh with 
lemon. „„ 
| To ragoo a Piece of Beef. | 

TR a large piece of the flank, which has fat at the top, 
cut ſquare, or any piece that has fat at the top, but no bones. 
The rump does well. Cut all nicely off the bone (which 
makes fine ſoup) ; then take a large ſtew-pan, and with a good 
piece of butter fry it a little brown all over, flouring your meat 
well before you put it into the pan, then pour in as much gravy 
28 will cover it, made thus; take about a pound of coarſe beef, 
a little piece of veal cut ſmall, a bundle of ſweet herbs, an 
. . E 4 | onion, 
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onion, ſome whole black pepper and white pepper, two or 
three large blades of mace, four or five cloves, a piece of carrot, 
a little piece of bacon ſteeped in vinegar a little while, a cruſt 
of bread toaſted brown; put to this a quart of white wine, and 
let it boil till half is waſted, While this is making, pour a 
quart of boiling water into the ſtew- pan, cover it cloſe, and 
let it be ſtewing ſoftly; when the gravy is done, ſtrain it, pour 
it into the pan where the beef is, take an ounce of truffles and 
morels cut ſmall, ſome freſh or dried muſhrooms cut ſmall, 
two ſpoonfuls of catchup, and cover it cloſe, Let all this ftew 
till the ſauce is rich and thick; then have ready ſome artichoke- 
bottoms cut into four, and a few pickled: muſhrooms, give 
them a boil or two, and when your meat is tender, and your 
fauce quite rich, lay the meat into a diſh and pour the ſauce 
over it. You may add a ſweetbread cut in ſix pieces, a palate 


ſtewed tender cut into little pieces, ſome cock's-combs, and a 


few force-meat balls. Theſe are a great addition, but it will 
be good without. „ iber of - 123510 
N. B. For variety, when the beef is ready, and the gravy 
put to it, add a large bunch of celery cut ſmall and waſhed 
clean, two ſpoonfuls of catchup, and a glaſs of red wine. Omit 
all the other ingredients. When the meat and celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way: take fix large cucumbers, ſcoop out the ſeeds, pare 
them, cut them into ſlices, and do them juſt as you do the 
celery. dn $114 £94012 921 +: 95k 
| 34 To force the Inſide of a Sirloin of Beef. - 4; 
Take a ſharp knife, and carefully lift up the fat of the in- 
ſide, take out all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon- peel, a little pepper and ſalt, 
half a nutmeg grated, and two ſhalots chopped fine; mix and 
beat all very fine in a marble mortar, with a glaſs of red wine, 
then put it into the ſame place, cover it with the ſkin and fat, 
ſkewer it down with fine ſkewers, and cover it with paper. Do 
do not take the paper off till the meat is on the diſh. Take a 
quarter of a pint of red wine, two ſhalots ſhred ſmall, boil them, 


and pour into the diſh, with the gravy which comes out of the 


meat; it cats well. Spit your meat before you take out the 
| Another Way to force a Sirloin. | 

WVkxx it is quite roaſted, take it up, and lay it in the diſh with 

the inſide uppermoſt ; with a ſharp knife lift up the ſkin, back 


and cut the inſide very fine, ſhake a little pepper and ſalt over 
it, with two ſhalots, cover it with the ſkin, and ſend it to table. 


You may add red wine or vinegar, juſt as you like. 
| | | . Sirloin 
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Sd 57 Beef en Epigram, © 
RoasT. a ſirloin of beef, take it off the ſpit, then raiſe the 
ſkin carefully off, and cut the lean part of the beef out, but 
obſerve not to cut near the ends or ſides ; haſh.the meat in the 
following manner: cut it into pieces about as big as a crown- 
piece, put half a pint of gravy into a toſs-· pan, an onion chopt 
fine, two ſpoonfuls of catchup, ſome pepper and ſalt, ſix ſmall 


pickled cucumbers cut in thin llices, and the gravy that comes 


from the beef, a little butter rolled in flour, put the meat in, and 

toſs it up for fire minutes, put it on the ſirloin, and then put the 

{kin over, and fend it to table. Garniſh with horſe-radiſh, 
You may do the inſide inſtead of the outſide, if you 1 


„ force the Inſide of a Rump of Btif. 210 

Vo may do it juſt in the ſame manner, only lift up Gen 

fide ſkin, take the middle of the meat, and do as before ditected; 

Oy it into the ſame place, and with fine ſkewers put it down 
cloſe, | 
| To force a Round of oh... 

TAKE 2 good round of beef, and rub over it a quarter of an 
hour with two ounces. of ſaltpetre, the ſame of bay-falt, half a 
pound of brown ſugar, and a pound of common ſalt, let it lie 
in it for ten or twelve days, turn it once every day in the brine, 
then waſh it well, and make holes in it with a penknife about 
an inch one from another, and fill one hole with ſhred parſley, 

a ſecond with fat pork cut in ſmall pieces, and a third with 
rn beef-marrow, a little mace, nutmeg, pepper, and 
ſalt mixed together, then parſley, and ſo on till you have filled 
all the holes; then wrap your beef in a cloth, and bind it with 
a fillet, and boil it four hours; when it is cold, bind it over 
again, and cut a thin ſlice off before you ſend it to the table; 
garniſh with parſley and red cabbage, 


A forced Leg of Lamb. 
TakE a large leg of lamb, cut a long ſlit on the back ſide 


and take out the meat, but take great care you do not deface 


the other fide; then chop the meat ſmall with marrow, half a 


pound of beef-ſuet, ſome oyſters, an anchovy' waſhed, an onion, 


ſome ſweet herbs, a little lemon- peel, and ſome. beaten mace 
and nutmeg 3 beat all theſe together in a mortar, ſtuff it up in 
the ſhape it was before, ſew it up, and rub it over with the yolks 
of eggs beaten, ſpit it, flour it all over, lay it to the fire, and 
baſte it with butter. An hour will, roaſt it. You may bake it, 
if you pleaſe, but then you muſt butter the difh, and Jay the 
butter over it: cut the loin into ſteaks, ſeaſon them with pep- 


per, 


„ 

ft 

4 
5 
f 
77 
ji 
I 


. — — — 


— - 


o 
” — — <= = — — * N IT” 0 N —— — — — = — _ — — — - 2 
Cog Fo 2 5 — 7 « x 8 IX. 4128 NL So * = 2 — , EY. _— — honed > = > — _ — 188 " * 3 a * * r . a y 1 8 * W 5 * + — q 7 5 ia 
* 8 N 2 "+ = 2 po 4 5 _ Nee D o 7 — — =. —— — 2 4 - 9 ” + 2a. x 2 CES — + 42 — 8 5 WE „ 3 1 IF. 4 * Fl my 
. 1 in — . — = . — 9 — — — * ” * v - o * > 
. - © y —2 2 * A Sr Sal — 7 S = 8 W — ” W — , * ; 1 1 
IS N Mat" nh” e ES. co ͤ EE at Fs, : 2 e > g FF Dp Ev N OT IT * — EASE 
— — — — — — — — 5 FL — 28 * 7 _ 4 - . ip Þ ä — 2 44. — ng _— 9 


, Fi | -— go - 
a * 2 — ery — £4 


etna © » — J << ” — — — . * ea — * m — —— — — _ — 
— — 2 23 8 -_ 7 * Y : - 2 — 5 4 a _ — 1 * 
e ES: D e eee 2 e o Ee i aa — EY * £ 
— ——— — — — = — Geo ro nn — — ap > — — — — — — — — 


— ts 
— 


— —— — 


33 THE ART OF COOKERY 


per, ſalt, and nutmeg, lemon- peel cut fine, and a few ſweet 
herbs 3 fry them in freſh butter of a fine brown, then pour out 


all the butter, put in a quarter of a pint of white wine, ſhake 


it about, and put in half a pint of ſtrong gravy, wherein good 
fpice has been boiled, a quarter of a pint of oyſters and the 
liquor, ſome muſhrooms, and a ſpoonful of the pickle, a piece 
of butter rolled in flour, and the yolk of an egg beat; ftir all 
theſe tozether till thick, then lay your leg of lamb in the diſh, 
oy the loin round it; pour the ſauce over it, and garniſh with 
emon. ö | 
To force a Leg of Lamb another Way. 

Wirz a ſharp knife carefully take out all the meat, and 
leave the ſkin whole and the fat on it, make the lean you cut 
out into force- meat thus: to two pounds of meat add two 


pounds of beet-ſuet cut fine, and beat in a marble mortar till 


It is very fine, and take away all the ſkin of the meat and ſuet, 
then mix it with four ſpoonſuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat fine, half 
a large nutmeg grated, a little pepper and ſalt, a little lemon- 
peel cut fine, a very little thyme, ſome parſley, and four eggs; 
mix all together, put it into the ſkin again juſt as it was, in the 
fame ſhape, ſew it up, roaſt it, baſte it with butter, cut the Join 
into ſteaks and fry it nicely, Jay the leg in the diſh and the 
Join round it, with ſtewed cauliflower all round upon the loin; 
pour a pint of good gravy into the diſh, and ſend it to table, If 
you do not like the cauliflower, it may be omitted, 8 


5 To fore a large Fowl. 

Cur the ſkin down the back, and carefully ſlit it up fo as 
to take out all the meat, mix it with one pound of beef-ſuet, 
cut it ſmall, and beat them together in a marble mortar ; take 
a pint of large oyfters cut ſmall, two anchovies cut ſmall, one 
ſhalot cut fine, a few ſweet herbs, a little pepper, a little nut- 
meg grated, and the yolks of four eggs; mix all together and 
lay this on the bones, draw over the ſkin, and ſew up the back, 


put the fowl into a bladder, boil it an hour and a quarter, 


ſtew ſome oyſters in good gravy thickened with a piece of 

butter rolled in flour; take the fowl out of the bladder, lay 

it in your diſh, and pour the ſauce over it. Garniſh with lemon, 
It eats much better roaſted with the ſame ſauce. 


To roaft a Turkey the genteel Way. 


FirsT cut it down the back, and with a ſharp penknife, bone 
it, then make your force - meat thus: take a large fowl or a 
pound of veal, as much grated bread, half a pound of ſuet cut 


and beat very fine, a little beaten mace, two cloves, half a 
| | nutmeg 
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nutmeg grated, about a large tea-ſpoonful of lemon- peel, and 
the yolks of two eggs; mix all together with a little pepper 
and falt, fill up the places where the bones came out, and fill 
the body, that it may look juſt as it did. before, ſew up the back, 
and roaſt it, You may, haye oyfter-ſauce, celery-ſauce, or juſt 
as you pleaſe; put good gravy in the diſh, and garniſh with 
lemon is as good as any thing. Be ſure, to leave the pinions 


ON, 
| To flew a Knuckle of Veal. 

Bx ſure let the pot or ſauce- pan be very clean, lay at the 
bottom four clean wooden ſkewers, waſh and clean the knuckle 
very well, then Jay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a ſmall 
onion, a cruſt of bread, and two quarts of water. Cover it down 
cloſe, make it boil, then only let it ſimmer for two hours, and 
when it is enough take it up, lay it in a diſh, and ſtrain the 
een rk... | Sr 


Another Way to flew a Knuckle of Veal. 

CLEAN' it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpoonful of catchup, one of red 

ine, and one of walnut pickle, ſome truffles and morels, or 
ſome dried muſhrooms cut ſmall; boil all together. Take up 
the knuckle, lay it in a diſh, pour the ſauce over it, and ſend 
it up. 7 5 | | 
92 To flew a Fillet of Veal. 

Take a fillet of a cow-calf, ſtuff it well under the udder, 
at the bone and quite through to the ſhank, put it in the oven, 
with a pint of water under it, till it is a fine brown, then put 


it in a ſtew-pan with three pints of gravy, ſtew it tender, put 
in a few morels, truffles, a tea-ſpoonful of lemon-pickle, a large 


one of browning, and one of catchup, and a little Cayenne pep- 
per, thicken with a lump of butter rolled in flour, diſh up your 
veal, ſtrain your gravy over, lay round force - meat balls: garniſh 
wich pickles and lemon. 

| Beef Tremblant. 

Take the fat end of a briſket of beef, and tie it up cloſe 
with pack - thread; put it in a pot of water, and boil it ſix hours 
very gently ; ſeaſon the water with a little ſalt, a handful of 
ail-ſpice, two onions, two turnips, and a carrot: in the mean 
while put a piece of butter in a ſtew-pan and melt it, then put 
in two ſpoonfuls of flour, and ſtir it till it is ſmooth ; put in 
a quart of gravy, a ſpoonful of catchup, the ſame of browning, 
2 gill of white wine, carrots and turnips, and cut the fame as 
for harrico of mutton z ſtew them gently till the roots are ten- 
der, ſeaſon with pepper and ſalt, ſkim all the fat clean off, 

FF | put 
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5 put the beef in the diſn, and pour the ſauce all over. Garniſh 


with piekle of any ſort; or make a ſauce thus: chop a handful 
of parſley, one onion, four pickled eucumbers, one walnut and 


| a gill of capers; put them in a pint of good gravy, and thicken 


it with a little butter rolled in flour, and ſealon it with pepper 
and ſalt; boil it up for ten minutes, and then put over the 


| beef; or you may put the beef in a diſh, and put greens and 


Carrots round it, - 


B. d la Daub. 


TakE a rump and bone it, or a part of the leg - of- mut - 
ton · piece, or a piece of the buttock ; cut ſome fat bacon as 


long as the beef is thick, and about a quarter of an inch ſquare; 


take eight cloves, four blades of mace, a little all- ſpice, and 
half a nutmeg beat very fine; chop a good handful of parſley 
fine, ſome ſweet herbs of all ſorts chopped fine, and ſome pep- 
per and falt ; roll the bacon in theſe, and then take a oo E 
Jarding- pin, or a ſmall bladed knife, and put the bacon throug 
and through the beef with the larding- pin or knife; when that 
is done, put it in a ſtew-pan, with brown gravy enough to 
cover it, Chop three blades of garlic very fine, and put i 

ſome freſh muſhrooms or champignons, two large onions, Fo 
a carrot: ſtew it gently for fix hours; then take the meat out, 
ſtrain off the gravy, and ſkim all the fat off. Put your meat 
and gravy into the pan again; put a gill of white wine into 
the gravy, and if it wants ſeaſoning, ſeaſon with pepper and 


4+ 


ſalt; ſtew them gently for half an hour; add ſome artichoke- 


bottoms, truffles and morels, oyſters, and a ſpoonful of vine- 


gar. Put the meat in a ſoup-diſh, and the ſauce over it; or 


you may, put turnips cut in round pieces, and carrots cut round, 
ſome ſmall onions, and thicken the ſauce; then put the meat 
in, and ſtew it gently for half an hour with a gill of whire 
wine. Some like ſavoys or cabbage ſtewed and put into the 
ſauce. | 905 5 
To make Beef Alamade, | TOR? 
Take a ſmall buttock, or leg of- mutton- piece of beef, or 
a clod, or a piece of buttock. of beef, alſo two dozen of cloves, 
as much mace, and half an ounce of all ſpice beat fine; chop 
a large handful of parſley, and all forts of ſweet herbs fine (cut 
fat bacon as for beef a la Daub, and put it into the ſpice, &c. 
and into the beef the ſame); put it into a pot, and cover it 
with water; chop four large onions very fine; and {ix cloves of 
garlic fix bay-leaves, and a handful of champignons or freſh 
muſhrooms ; put all into the pot with a pint of porter or ale, 
ard halt a pint of red wine; put in ſome pepper and falt, ſome 
Cavenne pepper, a ſpoonful of vinegar, ſtrew three handfuls of 
bread raipings, ſifted fine, _ al]; cover the pot cloſe, _ 
5 0 E 
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MADE PLAIN AND EASY. r 
flew it for fix hours, or according to the ſize of the piece; if 
a large piece, eight hours; then take the beef out and put it in 
a deep diſh, and keep it hot over ſome boiling water; ſtrain 


the gravy through a ſieve, and pick out the champignons or 


muſhrooms ; ſkim; all the fat off clean, put it into your pot 


again, and give it a boil up; if not ſeaſoned enough, ſeaſon it 


to your liking; then put the gravy over your beef, and ſend it 
to table hot; or you may eut it in flices if you like it beſt, or 
put it to get cold, and cut it in ſlices with the gravy over it; 
for when the gravy is cold, it will be in a ſtrong jelly. a 

NM. B. This makes an excellent diſh, but many of the in- 


gredients, ſuch as the garlic, muſhrooms, &c, may be left out. 


ig Beef Alamade in Pieces, 5 | 
You muſt take a buttock of beef, cut it into two-pound' 


pieces, lard them with bacon, fry them brown, put them into 


a pot that will juſt hold them, put in two quarts of broth or 
gravy, a few ſweet herbs, an onton, ſome mace, cloves, nut- 
meg, pepper and ſalt ; when that is done, cover it cloſe, and 


ſtew it till it is tender, {kim off all the fat, lay the meat in the” 


diſh, and train the ſauce over it. You may ſerve it up hot or 


cold, 
| To flew Beef. Steaks. 

TAkE ruinp-ſteaks, pepper and ſalt them, lay them in a 
ſtew-pan, pour in half a pint of water, a blade or two of mace,. 
two or three cloves, a little bundle of ſweet herbs, an an- 
chovy, a piece of butter rolled in flour, a glaſs of white wine, 
and an onion ; cover them cloſe, and let them ſtew ſoftly till. 
they ate tender; then take out the ſteaks, flour them, fry them 
in freſh butter, and' pour away all the fat, ſtrain the ſauce 
they were ſtewed in, and pour into the pan; toſs it all up to- 
gether till the ſauce is quite hot and thick. If you add a quar- 
ter of a pint of oyfters, it will make it the better. Lay the 
ſteaks, into the diſh, and pour the ſauce over them. Garniſh 


with any pickle you like. 


Beef Stcats after the French Way. ä 

TAEkk ſome beaf-fteaks, broil them till they are half done, 
while the ſteaks are doing, have ready in a ſtew- pan ſome red 
wine, a ſpoonful or two of gravy, ſeaſon it with ſalt, pepper, 
ſome ſhalots; then take the ſteaks, and cut in ſquares. and put 


in the ſauce; you muſt put ſome. vinegar, cover it cloſe, and 


let ĩt ſummer on a ſlow fire half an hour. 


ie , 4 pretly Side. dib of Ba. | 
Ros r a tender piece of beef, lay fat bacon all over it, and; 
roll itin paper, baſte it, and whenit is roaſted cut about two pounds. 
bas | | | in 
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in thin tices, lay them in a ſtew-pan, and take fix large eu- 
cumbers, peel them, and chop them ſmall, lay over them a 
little pepper and ſalt, and ſtew them in butter for about ten 
minutes, then drain out the butter, and ſhake ſome flour over 
them; toſs them up, pour in half a pint of gravy, let them 
ſtew till they are thick, and diſh them up. _ | 


20. 7 To flew a Rump of Beef. | | 
HIN O boiled it till it is little more than half enough, 
take it up, and peel off the ſkin: take falt, pepper, beaten 
mice, grated nutmeg, a handful of parſley, a little thyme, 
winter-ſavory, ſweet-marjoram, all chopped fine and mixed, 
and ftuff them in great holes in the fat and Jean, the reſt ſpread 
over it, with the yolks of two eggs; ſave the gravy that runs 
out, put to it a pint of claret, and put the meat in a deep pan, 
pour the liquor in, cover it cloſe, and let it bake two hours, 
then put it into the diſh, ſtrain the liquor through a fieve, and 
ſkim' off the fat very clean, then pour it over the meat, and 
ſad it to table, | 


Another Way to flew a Rump of Beef. 

You muſt cut the meat off the bone, lay it in your ſtew-pan, 
cover it with half gravy and half water, put in a ſpoonful of 
whole pepper, two onions, a bundle of ſweet herbs, ſome ſalt, 
and a pint of red wine; cover it cloſe, ſet it over a ſtove or 
flow fire for four hours, ſhaking it ſometimes, and turning it 
four or five times; keep it ſtirring till dinner is ready: take 
ten or twelve turnips, cut them into flices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 
dripping, Be ſure to let your dripping boil before you put 
them in; then drain them well from the fat, Jay the beef in 
your ſoup-diſh, toaſt a little bread very nice and brown, cut in 
three corner dice, lay them into the diſh, and the turnips like- 
wiſe; ſkim the fat off clean, ſtrain in the gravy, and ſend it to 
table. If you have the convenience of a ſtove, put the diſh 
over it for five or ſix minutes; it gives the liquor a fine flavour 
of the turnips, makes the bread eat better, and is a great addi- 
tion. Seaſon it with pepper and ſalt to your palate, 


| | Portugal Beef. ee 

TAKE a rump of beef, cut it off the bone, cut it acroſs, 
flour it, fry the thin part brown in butter, the thick end ſtuff 
with ſuet, boiled cheſnuts, an anchovy, an onion, anda little 
pepper. Stew it in a pan of ſtrong broth, and when it is ten- 
der, lay both the fried and ſtewed together in your diſh ; cut 
the fried in two and lay on each fide of the ſtewed, ſtrain the 
gravy it was ſtewed in, put to it ſome pickled mm 
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and boiled cheſnuts, thicken it with a piece of butter rolled in 


flour, a ſpoonful of browning, give it two or three boils up, 
ſeaſon it with ſalt to your palate, and pour it over the bref, 


Garniſh with lemon. 3 


To flew a Rump of Beef, or Briſtet, the French Tay. 

Takt a rump of beef, cut it from the bone; take half a 
pint of white port, and half a pint of red, a little vinegar, ſome 
cloves and mace, half a nutmeg beat fine, ſome parſley chopped, 
and all ſorts of ſweet herbs, a little pepper and ſalt; mix the 
herbs, ſpice, and wine all together ; lay your beef in an earthen 
pan, put the mixture over it, and let it lay all night, then 
take the beef and put it into a deep ſtew-pan, with two quarts 
of good gravy, the wine, &c. an onion chopped fine, ſome car- 
rot, and two or three bay-leaves; you may put in. ſome thick 
raſhers of bacon at the bottom of your pan; ſtew it very gently 


for five hours, if twelve pounds; if eight or nine, four hours, 


and keep the ſtew-pan cloſe covered: then take the meat out 


and ftrain the liquor through a fieve, ſkim all the fat off, put 


it into your ſtew-pan with ſome truffles and morels, artichoke- 
bottoms blanched and cut in pieces, or ſome carrots and tur- 
nips cut as for harrico of mutton, or a few ſavoys tied up in 

uarters and ſtewed till tender; boil it up, ſeaſon it with a little 
8 pepper and ſalt to your palate, then put the meat in 


jult to make it hot: diſh it up. Garniſh with fried ſippets, or 


lemon and beet- root. 


| Ta flew Beef-Gobbets. | | 
GET any piece of beef except the leg, cut it in pieces about 


the bigneſs of a. pullet's egg, put them in a ſtew- pan, cover 


them with water, let them ſtew, ſkim them clean, and when 
they have ſtewed an hour, take mace, cloves, and whole pep- 
per tied in a muſlin rag looſe, ſome celery cut (mall, put them 
into the pan with ſome ſalt, turnips and carrots pared and cut 
in ſlices, a little parſley, a bundle of ſweet herbs, and a large 
cruſt of bread, You may put in an ounce of barley or rice, if 
you like it. Cover it cloſe, and let it ſtew till it is tender; 
take out the herbs, ſpices, and bread, and have ready fried a 


French roll cut in four. Diſh up all together, and ſend it to 


table, 


| Beef Royal. | | 

Take a ſirloin of beef, or a large rump, bone i: and beat 

it very well, then lard it with bacon, ſeaſon it all over with ſalt, 
pepper, mace,.cloves, and nutmeg, al} beat fine, ſome lemon- 
peel cut ſmall, and ſome ſweet herbs ; in the mean time make 
a ſtrong broth of the bones; take a piece of butter with _ 
ours 
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flour, brown it, put in the beef; keep it turning often till it is 
brown, then ſtrain the broth, put all together into a pot, put in 
a bay-leaf, a few. truffles, and ſome ox - palates cut ſmall,; cover 
it cloſe, and let it ſtew till it is tender; take out the beef, ſkim 
off all the fat, pour in a'pint of claret, ſome fried oyſters, an 
anchovy, and ſome gerkins ſhred ſmall z boil al] together, put 
in the beef to warm, thicken your ſauce with a piece of butter 
rolled in flour or muſhroom powder. Lay your meat in the 
diſh, pour the ſauce over it, and ſend it to table. an 7 
be eat either hot or r cold. | 


er To Melly Stet of O- Cheek. 

Tart an ox beck when freſh killed, take out as teeth 
and'toofe bones, rub it with a little ſalt, put it into ſoft water 
juſt warm, let it lay three or four hours, then put it into cold 
water, let it ſtand all night, waſh it clean and drain it well, 
ſeaſon it with ground-pepper and ſalt, put it into a kettle well 
tinned, put to it five quarts of foft water; before it boils you 
muſt take care to ſkim it well, then put in fix large onions, a 
ſmall bunch of ſweet herbs, flew it gently five or fix hours, 
take out the herbs and let it ſtand all night, then take off all 


the fat, put in celery, carrots, and turnips cut in pieces, alſo 
Cayenne pepper, and ſalt, to your taſte ; ſtew it two hours more; 


ſend up all together in a tureen, and dry toaſt on a plate. Make 
. of tongue roots the ſame way. 


i 


To PR Stew of a Shank of Beef. nne 
Takk a ſhank of beef ſeven or eight pounds weight, wink 
the bone well, put it into a kettle well tinned, put to it fix 
quarts of ſoft water, ſeaſon it with pepper and ſalt, ſkim it when 
it boils; ftew it five or ſix hours, let it ſtand all night, then 
take off the fat, and put in celery, carrots, turnips, Cayenne, 
and ſalt; ftew it two hours more, then ſend it Pp as the other 


ſtew. 

5 To flew a Turkey. or Few. | 

 FirsT let your pot be very clean, lay four clean ſkewers 

at the bottom, Jay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch'of celery, cut it ſmall, and waſh 
it very clean, put it into your pot, with two or "three blades 
of mace, let it: ſtew ſoftly till there is Juſt enough for ſauce, 
then add a good piece of butter rolled .in flour, two ſpoonfuls 
of red-wine, two of catchup, and juſt as much pepper and falt 
as will feafon it; lay your fowl or turkey in the diſh, pour the 
ſauce over it, and ſend it to table. If the fowl or turkey is 
enough before the ſauce, take it up, and keep it up till the ſauce 
is boiled enough, then put it in, and let it "won a minute or two, 
and diſh i it up. 6 82 GE: 
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A rolled Rump of Beef. 


Cor the meat all off the bone whole, lit the inſide down 
from top to bottom, but not through the ſkin, ſpread it open; 
take the fleſh of two fowls and beef-ſuet, an equal quantity, 
and as much cold boiled ham (if you have it), a little pepper, 


an anchovy, a nutmeg grated, a little thyme, a good deal of 


parſley, a few muſhrooms, and chop them all together, beat 


them in a mortar, with a half-pint baſon full of crumbs of 


bread ; mix all theſe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ſtick one ſkewer 
in, and tie it with a packthread croſs and croſs to hold it to- 
gether; take a pot or large ſauce-pan that will juſt hold it, lay 
a layer of bacon and a layer of beef cut in thin ſlices, a piece 
of carrot, ſome whole pepper, mace, ſweet herbs, and a large 
onion ; lay the rolled beef on it; juſt water enough to cover 
the top of the beef ; cover it cloſe, and let it ſtew very ſoftly 
on a ſlow fire for eight. or ten hours, but not too faſt, When 
you find the beef tender, which you will know by running a 
{ſkewer into the meat, then take it up, cover it up hot, boil 
the gravy till it is good, then ſtrain it off, and add ſome muſh. 


rooms chopped, ſome truffles and morels cut ſmall, two ſpoon- 
fuls of red or white wine, the yolks of two eggs, and a piece of 


butter rolled in flour; boil it together, ſet the meat before the 
fire, baſte it with butter, and throw crumbs of bread all over it; 
when the ſauce is enough, lay the meat into the diſh, and pour 
the ſauce over it. Take care the eggs do not curdle; or you 
may omit the eggs. | 


To boil a Rump of Beef the French Faſhion. 


TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter diſh or ſtew-pan, cut three or four 
gaſhes in it all along the fide, rub the gaſhes with pepper and 


falt, and pour into the diſh a pint of red wine, as much hot 


water, two or three large onions cut ſmall, the hearts of eight 
or ten lettuces cut ſmall, and a good piece of butter rolled in 
a little flour lay the fleſhy part of the meat downwards, cover 
it cloſe, let it ſtew two hours and a half over a charcoal fire, or 
a very flow coal fire. Obſerve that the butcher chops the bone 
fo cloſe that the meat may lie as flat as it can in the diſh, 
When it is enough, take the beef, lay it in the diſh, and pour 
the ſauce over it. | 3 | 

N. B. When you do it in a pewter diſh, it is beſt done over 
a chafing-diſh of hot coals, with a bit or two of charcoal ta 
keep it alive, 4 | 
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45 Beef- Eſcurlot. | 
Take a briſket of beef, half a pound of coarſe ſugar, two 
ounces of bay-ſalt, one ounce of ſaltpetre, a pound of common 


ſalt ; mix all together, and rub the beef; lay it in an earthen 


pan, and turn it every day. It may lie a fortnight in the pickle ; 
then boil it, and ſerve it up either with ſavoys, cabbage, or 
greens, or peas-pudding. | 
N. B. It eats much finer cold, cut into flices, and ſent to 
table. | 
4 Fricanda of Beef. 


Cur a few flices of beef five or fix inches long, and half an 
inch thick, lard it with bacon, dredge it well with flour, and ſet 
it before a briſk fire to brown, then put it in a toffing-pan, with 
a quart of gravy,' a ſew morels and truffles, half a lemon, and 


ſtew them half an hour, then add one ſpoonful of catchup, the 


ſame of browning, and a litttle Cayenne, thicken your ſauce and 
pour it over your fricando, lay round them force-meat balls, and 


the yolks of hard eggs, 


N Beef Olives, | 

ant a rump of beef, cut it into ſteaks of half an inch 
thick, cut them as ſquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg on the bacon, and 
ſome good ſavoury force- meat on that, ſome yolk of an egg on 
the force-meat, then roll them up and tie them round with a 
ſtring in two places; put ſome yolk of an egg on them and 


ſome crumbs of bread, then fry them brown in a large- pan of 


gocd beef-dripping; take them out and put them to drain; 


take ſome butter and put into a ſtew-pan, melt it, and put in 


a ſpoonful of flour, ſtir it well till it is ſmooth; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 


and ſtew them for an hour; add ſome muſhrooms, truffles and 


morels, force- meat balls and ſweetbreads, cut in ſmall ſquare 
pieces, ſome ox-palates; ſeaſon with pepper and ſalt, and 
ſqueeze the juice of half a lemon; toſs them up. Be careful 
to ikim all the fat off, then put them in your diſh, Gatniſh 
with beet · root and lemon. | 


Ta dreſs a Fillet of Beef. 
IT is the inſide of a ſirloin, You mult carefully cut it all 
out from the bone, grate forme nutmeg over it, a few crumbs 
of bread, a little pepper and falt, a little lemon-peel, a little 
thyme, ſome parſley ſhred ſmall, and roll it up tight; tie it 
With a * roaſt it, put a quart of milk and a —_— 
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of a pound of butter into the dripping · pan, and baſte it; when 


it is enough take it up, untie it, leave a little ſkewer in it to 


hold it together, have a little good gravy in the diſh, and ſome 
ſweet ſauce in a cup. You may baſte it with red-wine and 
butter, if you like it better; or it will do very well with butter 
only. | | 
Beef-Steaks rolled. | ; 

TAKE three or four beeft-ſteaks, flat them with a cleaver, 
and make a force-meat thus : take a pound of veal beat fine in 
a mortar, the fleſh of a large fowl cut ſmall, half a pound of 
cold ham chopped ſmall, the kidney-fat of a loin of veal chop- 
ped ſmall, a ſweetbread cut in little pieces, an ounce of truffles 


and morels firſt ſtewed and then cut ſmall, ſome parſley, the . 


yolks' of four eggs, a nutmeg grated, a very little thyme, a 
little lemon- peel cut fine, a little pepper and ſalt, and half a 
pint of cream: mix all together, lay it on your ſteaks, roll them 
up firm, of a good fize, and put a little ſkewer into them, put 
them into the ſtew- pan and fry them of a nice brown; and 


pour all the fat quite out, and put in a pint of good fried gravys 


put one ſpoonful of catchup, two ſpoonfuls of red wine, a few 
muſhrooms, and let them ſtew for half an hour. Take up the 
ſteaks, cut them in two, lay the cut ſide uppermoſt, and pour 


the ſauce over it. Garniſh with lemon. 


N. B. Before you put the force- meat into the beef, you are 


. to ſtir it all together over a flow fire for eight or ten minutes. 


To dreſs the Inſide of a cold Sirloin of Beef. 
CurT out all the inſide (free from fat) of the firloin in pieces 


as thick as your finger and about two inches long, dredge it 


with a little flour, and fry it in nice butter of a light brown, then 
drain it, and toſs it up in rich gravy that has been well ſeaſoned 
with pepper, ſalt, ſhalot, and an anchovy ; juſt before you ſend ' 
it up, add two ſpoonfuls of vinegar taken from pickled capers 
garniſh with fried oyſters, or what you pleaſe, 


| Baullie Beef. „ | 
TaxE the thick end of a briſket of beef, put it into a kettle - 

of water quite covered over, let it boil faſt for two hours, then 

keep ſtewing it cloſe by the fire for ſix hours more, and as the 


water waſtes fill up the kettle, put in with the beef ſome turnips 


cut in little balls, carrots, and ſome celery cut in pieces; an 

hour before it is done take out as much broth as will fill your 

ſoup-diſh, and boil in it for that hour turnips and carrots cut out 

in balls or in little ſquare pieces, with ſome celery, ſalt and 

pepper to your taſte, ſerve it up in two diſhes, the beef by it- 

ſelf, and the ſoup by itſelf; 5 may put pieces of fried * 
| ; 5 2 | 
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if you like it, in your ſoup, boil in a few knots of greens, and 
if you think your ſoup will not be rich enough, you may add 
a pound or two of fried mutton chops to your broth when you 
take it from the beef, and let it ftew for that hour in the broth, 
but be ſure to take out the mutton when you ſend it to the 
table : the ſoup muſt be very clear. 


To make Mock- Hate of a Beaſi's Heart. 

Wasn a large beaſt's heart clean, and cut off the deaf-ears, 
and ſtuff it with ſome force-meat, as you do a hare, lay a caul 
of veal or paper over the top, to keep in the ſtuffing, roaſt it 
either in a cradle-ſpit or hanging one, it will take an hour and 
a half before a good fire, baſte it with red wine; when roaſted, 
take the wine out of the dripping-pan and im off the fat, 
and add a glaſs more of wine; when it is hot, put in ſome 
Jumps of red · currant jelly, and pour it in the diſh ; ſerve it up, 
and ſend in red- currant jelly cut in ſlices on a ſaucer. 


Tripe @ la Kilkenny. 

Tunis is a favourite Iriſh diſh, and is done thus: take a piece 
of double tripe cut in ſquare pieces, have twelve large onions 
| peeled and waſhed clean, cut them in two, and put them on to 
boil in clean water till they are tender; then put in your tripe 
and boil it ten minutes; pour off almoſt all the liquor, ſhake a 
little flour in, and put ſome butter in, and a little ſalt and 
muſtard ; ſhake it all over the fire till the butter is melted ; then 
put it in your diſh, and ſend it to table as- hot as poſſible, Gar- 
* with barberries or lemon, | 


| A Tongue and Udder en 

Fins parboil the tongue and udder, blanch the tongue 
and ftick it with cloves ; as for the udder, you muſt carefully 
raiſe it, and fill it with force-meat made with veal : firſt waſh 
the inſide with the yolk of an egg, then put in the force- meat, 
tie the ends cloſe and ſpit them, roaſt them, and baſte them 
with butter; when enough, have good gravy in the diſh, and 
ſweet ſauce in a cup. 


N. B. For variety, you may lar the udder. 


To fricaſſee Neale Tongues brown. 


Tak k  neats* tongues, boil them tender, peel them, cut 
them into thin flices, and fry them in freſh butter; then pour 
out the butter, put in as much gravy as you ſhall want for 
ſauce, a bundle of ſweet herbs, an onion, ſome pepper and ſalt, 
and a blade or two of mace, a glaſs of white wine, ſimmer all 
together half an hour; then take out — tongue, ſtrain the 


gravys 
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gravy, put it with the tongue in the ſtew-pan again, beat up 
the yolks of two eggs, a little grated nutmeg, a piece of butter 


as big as a walnut, rolled in flour; ſhake all together for four 
or five minutes. Diſh it up and ſend it to table. ' 


To farce a Tongue. 

Boi it till it is tender; let it ſtand till it is cold, then cut a 
hole at the root end of it, take out ſome of the meat, chop it 
with as much beef-ſuct, a few pippins, ſome pepper and ſalt, a 
little mace beat, ſome nutmeg, a few ſweet herbs, and the yolks 
of two eggs; beat all together well in a marble mortar ; ſtuff 
it, cover the end with a veal caul or buttered paper, roaſt it, 
baſte it with buiter, and diſh it up. Have for ſauce good 
gravy, a little melted butter, the juice of an orange or lemon, 
and ſome grated nutmeg; boil it up, and pour it into the 
an. | | 

To flew Neats' Tongues whole, 

TAKE two tongues, let them ſtew in water juſt to cover 
them for two hours, then pee] them, put them in again with 
a pint of ſtrong gravy, half a piat of white wine, a bundle of 
ſweet herbs, a lictle pepper and ſalt, ſome mace, cloves, and 
whole pepper, tied in a muſlin rag, a ſpoonful of capers chop- 
ped, turnips and carrots ſliced, and a piece of butter rolled in 
flour; let all ſtew together very ſoftly over a ſlow fire for two 
hours, then take out the ſpice and ſweet herbs, and fend it to 
table, You may leave out the turnips and carrots, or boil 
them by themſelves, and lay them in a diſh, juſt as you like. 


To dreſs a Leg of Mutton d la Royale. 

Having taken off all the fat, ſkin, and ſhank-bone, lard 
it with bacon, ſeaſon it with pepper and ſalt, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready ſome hog's-Jard boiling, flour your meat, and give 


It a colour in the lard, then take the meat out and put it into 


a pot, with a bundle of ſweet herbs, ſome parſley, an onion 
ſtuck with cloves, two or three blades of mace, ſome whole 
pepper, and three quarts of gravy; cover. it cloſe, and let it 
boil very ſoftly for two hours, meanwhile get ready a ſweet- 
bread ſplit, cut into four, and broiled, a few truffles and mo- 
rels ſtewed in a quarter of a pint of ſtrong gravy, a glaſs of 


red wine, a few muſhrooms, two ſpoonfuls of catchup, and 


ſome aſparagus- tops; boil all theſe together, then lay the mut- 
ton in the middle of the diſh, cut the beef or veal into flices, 
make a rim round your mutton with the ſlices, and pour the 
ragoo over it; when you have taken the meat out of the pot, 
ſkim all the fat off the gravy; ſtrain it, and add as much to 
the other as will fill the diſh; Garniſh with lemon, 
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A Leg of Mutton d la Haut Got. 
Luxx it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and ſtuff it all over, rub it with pepper 
and falt ; roaſt it, have ready ſome good gravy and red wine in 
the diſh, and ſend it to table. | 


To raafl a Leg of Mutton with Oyſters. 


Tak a leg about two or three days killed, ſtuff it all over 


with oyſters, and roaſt it, Garniſh with horſe radiſh. 


A ſecond Way io roaft a Leg of Mutton with Oyfters. 

STUFF a leg of mutton with mutton-ſuet, ſalt, pepper, 
nutmeg, and the yolks of eggs; then roaſt it, flick it all over 
with cloves, and when it is about half done, cut off ſome of 
the under-ſide of the fleſhy end in little bits, put theſe into a 
pipkin with a pint of oyſters, liquor and all, a little ſalt and 
mace, and half a pint of hot water: ſtew them till half the li- 
quor is waſted, then-put in a piece of butter rolled in flour, 
ſhake all together, and when the mutton is enough, take it up ; 
pour this ſauce over it, and ſend it to table. 


To ruſt a Leg of Mutton with Cackles. 
STUFF it all over with cockles, and roaſt it. Garniſh with 
hotrſe-radiſh, | wu 


A Shoulder of Mutton en Epigram. 


Roast it almoſt enough, then very carefully take off the 


ſkin about the thickneſs of a crown-piece, and the ſhank-bone 
with it at the end; then ſeaſon that ſkin and ſhank- bone with 
pepper and falt, a little lemon-peel cut ſmall, and a few ſweet 
herbs and crumbs of bread, then lay this on the gridiron, and 


let it be of a fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling ; ſave - 


the gravy and put to it, with a few ſpoonfuls of ſtrong gravy, 


half an onion cut fine, a little nutmeg, a little pepper and falt, 


a little bundle of ſweet herbs, ſome gerkins cut very ſmall, a 
few muſhrooms, two or three truffles cut ſmall, two ſpoonfuls 
of wine, either red or white, and throw a little flour over the 
meat: let all theſe ſtew together very ſoftly for five or ſix mi- 
nutes, but be ſure it does not boil ; take out the ſweet herbs, 
.2nd put the haſh into the diſh, Jay the broiled upon it, and 
ſend it to table. | | 9 
| A Harrico of Mutton, 


TaxE a neck or loin of mutton, cut it into thick chops, 
flour them, and fry them brown in a litttle butter; take them 


out, and lay them to drain on a ſieve, then put them into a 


ftew- 
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ſtew- pan, and cover them with gravy ; put in a whole onion + 
and a turnip or two, and ſtew them till tender; then take out 
the chops, {train the liquor through a ſieve, and ſkim off all the 
fat; put a little butter in the ſtew-pan and melt it, with a 


ſpoonful of flour, ſtir it well till it is ſmooth, then put the li- 
quor in, and ſtir it well all the time you are pouring it, or it 


will be in lumps z put in your chops and-a glaſs of Liſbon ; 
have ready ſome carrot about three quarters of arl inch long, and 
cut round with an apple-corer, ſome turnips cut with a turnip- 
ſcoop, a dozen ſmall onions all. blanched well; put them to 
your meat, and ſeaſon with pepper and falt ; ſtew them very 
gently for fifteen minutes, then take out the chops with a fork, 
lay them in your diſh, and pour the ragoo over it. Garniſh 
with beet- root. The wine may be omitted. 


To French a Hind Saddle of Mutton, 0 
Ir is the two chumps of the loins. Cut off the rump, and 


carefully lift up the ſkin with a knife: begin at the broad end, 


but be ſure you do not crack it nor take it quite off; then take 
ſome ſlices of ham or bacon chopped fine, a few truffles, ſome 
young onians, ſome parſley, a little thyme, ſweet-marjoram, 
winter-ſavory, a little lemon- peel, all chopped fine, a little 
mace and two or three cloves beat fine, haif-a nutmeg, and a 
little pepper and ſalt; mix all together, and throw over. the 
meat where you took off the ſkin, then lay on the ſkin again, 
and faſten it with two fine ſkewers at each fide, and roll it in 
well-buttered paper. It will take two. hours roaſting; then 
take off the paper, baſte the meat, ſtrew it all over with crumbs 
of bread, and when it is of a fine brown take it up. For ſauce 
take fix large ſhalots, cut them very fine, put them into a ſauce- 
pan with two ſpoonfuls of vinegar and two of white wine; 
boil them for a minute or two, pour it into the diſh, and gar- 
niſh with horſe-radiſh, | | | 


* French Way, called St, Minebout, 


TaKkE the hind-part of a chine of mutton, take off the ſkin, 
lard it with bacon, ſeaſon it with pepper, ſalt, mace, cloves 
beat, and nutmeg, ſweet herbs, young onions, and parſley, all 
chopped fine; take a large oval or a large gravy-pan, lay layers 
of bacon, and then layers of beef all over the bottom; lay in the 
mutton ; then lay layers of bacon on the mutton, and then a 


layer of beef, put in a pint of wine, and as much good gravy 


as will ſtew it, put in a bay-leaf and two or three ſhalots, 
cover it cloſe, put fire over and under it (if you have a cloſe- 
pan), and let it ſtand ſtewing for two hours; when done, take 
it out, ſtrew crumbs of bread all over it, and put it into the 
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oven to brown, ſtrain the gravy it was ſtewed in, and boil it 
till there is juſt enough for ſauce; lay the mutton into a diſh, 


pour the ſauce in, and ſerve it up, You muſt brown it before 
a fire, if you have not an oven. | © 


Cutlets d la Maintenon. A very good Diſh, 
| Take a neck of mutton, cut it into chops, in every chop 
muſt be a long bone; take the fat off the bone, and ſcrape it 
clean ; have ſome bread-crumbs, parſley, marjoram, thyme, 
winter-ſavory, and baſil, all chopped fine, grate ſome nutmeg 
on it, ſome pepper and ſalt; mix theſe all together, melt a 
little butter in a ſtew-pan, dip the chop in the butter, then 
roll them in the herbs, and put them in half ſheets of buttered 
paper; leave the end of the bone bare, then broil them on a 


clear fire for twenty minutes: ſend them up in the paper with 
poivrade-ſauce in a boat. | 


Mutton-Chops in Diſguiſe. | 

Taker as many mutton-chops as you want, rub them with 
pepper, ſalt, nutmeg, and alittle parſley ; roll each chop in half 
a ſheet of white paper, well buttered on the inſide, and rolled 
on each end cloſe, Have ſome hog's-lard, or beef-dripping, 
boiling in a ftew-pan ; put in the ſteaks, fry them of a fine 
brown, lay them in your diſh, and garniſh with fried parſley ; 
throw ſome all over, have alittle good gravy in a cup; but take 


great care you do not break the paper, nor have any fat in the 
diſh ; but let them be well drained, 


To dreſi a Leg of Mutton to eat like Veniſon, © | 
Tak a hind-quarter of mutton, and cut the leg in the 
ſhape of a haunch of veniſon, ſave the blood of the ſheep and 
ſeep the haunch in it for five or fix hours, then take it out and 
roll it in three or four ſheets of white paper well buttered'on the 
inſide, tie it with a packthread, and roaſt it, baſting it with 
good beef-dripping or butter. It will take two hours at a good 
fire, for your mutton muſt be fat and thick. About five or fix 
minutes before you take it up, take off the paper, baſte it with a 
piece of butter, and ſhake a little flour over it to make it have 
a fine froth, and then have a little good drawn gravy in a baſon, 
and ſweet ſauce in another, Do not garniſh with any thing. 


To dreſs Mutton the Turkiſh Way. | 
FirsT cut your meat into thin flices, then waſh it in vine- 
gar, and put it into a pot or ſauce-pan that has a cloſe cover to 
it, put in ſome rice, whole pepper, and threg or four whole 
onions ; let all theſe ſtew together, ſkimming it frequently; 
3 when 
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when it is enough, take out the onions, and ſeaſon it with falt 
to your palate, lay the mutton in the diſh, and pour the rice 
and liquor over it. . b | 
N. B. The neck or leg are the beſt joints to dreſs this way 
put to aleg four quarts of water, and a quarter of a pound of 
rice; to a neck, two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being cloſe 
covered. If you put in a blade or two of mace, and a bundle 
of ſweet herbs, it will be a great addition. When it is juſt 
enough, put in a piece of butter, and take care the rice do not 
burn to the pot, In all theſe things you ſhould Jay ſkewers at 
the bottom of the pot to lay your meat on, that it may not 


A Hodge-podge of Mutton, | 
Cyr a neck or loin of mutton into ſteaks, take off all the 


fat, then put the ſteaks into a pitcher, with Jettuce, turnips, 


carrots, two cucumbers cut in quarters, four or five onions, 
and pepper and ſalt ; you muſt not put any water to it, and 
ſtop the pitcher very cloſe, then ſet it in a pan of boiling water, 


let it boil four hours, keep the pan ſupplied with freſh boiling 
water as it waſtes. | 


A Shoulder of Mutton with a Ragoo of Turnips. 


TaKe a ſhoulder of mutton, get the blade bone taken out 


as neat as poſſible, and in the place put a ragoo, done thus: 
take one or two ſweetbreads, ſome cock's-combs, half an 
ounce of truffles, ſome muſhrooms, a blade or two of mace, a 
little pepper and ſalt; ſtew all theſe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleaſe : let it be cold be- 


fore you put it in, and fill up the place where you took the 


bone out jult in the form it was before, and ſew it up tight : 
take a large deep ſtew-pan, or one of the round deep copper 
pans with two handles, lay at the bottom thin flices of bacon, 
then ſlices of veal, a bundle of parſley, thyme, and ſweet 
herbs, ſome whole pepper, a blade or two of mace, three or 
four cloves, 2 large onion, and put in juſt thin gravy enough 
to cover the meat; cover it cloſe, and let it ſtew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what ſhape you pleaſe, put them into bo:ling water, and let 
them be juſt enough; throw them into a ſieve to drain over 
the hot water that they may keep warm ; then take up the 
mutton, drain it from the fat, lay it in a diſh, and keep it hot 


covered; ſtrain the gravy it was ſtewed in, and take off all the 


fat, put in a little ſalt, a glaſs of white wine, two ſpoonfuls of 
catchup, and @ piece of butter rolled in flour, boil them to- 
5 E gether 
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74 THE ART OF COOKERY 

gether till there is juſt enough for fauce; then put in the tur- 
nips, give them a boil up, pour them over the meat, and ſend 
it to tabie, You may fry the turnips of a light brown, and 
toſs them up with the ſauce; but that is —_— to your 
palate. 

Note: For a change you may leave out the denim, and 
add a bunch of celery cut and waſhed clean, and ſtewed in a 
very little water, | it is quite tender, and the water almoſt 
boiled away. Pour the gravy, as before directed, into it, and 
boil it up till the ſauce is good: or you may leave both theſe 
out, and add truffles, morels, freſh and pickled muſhrooms, 
and artichoke- bottoms, - 

N. B. A ſhoulder cf veal without the knuckle, half roaſted, 
very quick and brown, and then done like the mutton, eats 
well. Do not garniſh your mutton, but garniſh 22 veal 


With lemon. 155 | : 


: To fluff a Leg or Shoulder of Mutton, 

Take a little grated bread, ſome beef-ſuet, the yolks of 
three hard eggs, three anchovies, a bit of onion, ſome pepper 
and ſalt, a little thyme and winter ſavory, twelve oyſters, and 
ſome nutmeg grated z mix all theſe together, ſhred them very 
fine, wozk them up with raw eggs like a paſte, ſtuff your mut- 
ton under the ſkin in the thicket place, or where you pleaſe, 
and roaſt it: for ſauce, take ſome of the oyſter-liquor, ſome 
claret, one anchovy, a little nutmeg, a bit of onion, and a 
tew oyſters ; ſtew all theſe together, then take out your onion, 
pour ſauce under your mutton, and ſend it to. table, Garniſh 
with horſe-racith, 

Oxferd John. 

— a leg of mutton till it is ſtale, cut it into chin collops, 
and take out all the ſinews and fat, feaſon them with pepper 
and ſalt, a little beaten mace, and lee among them a little 
ſhred parſley, thyme, and three or four ſhabots; put about a 
quarter of a pound of butter in a ſtew- pan, and make it hot, put 
all your collops in, keep them ſtirring with a wooden ſpoon 
till they ate three parts done, and then add a pint of gravy, a 
little juice of lemon, and thicken it with butter rolled in flour ; 
let it ſimmer four or five minutes, and they will be enough, 
Take care you do not let them boil, nor have them ready be- 
fore you want them, for they will grow hard; fry ſome bread 


nppets, and throw over and round them, and ſend them up hot. 


Mution- Rumps d la Braiſe. | 
TAE E fix mutton-rumps, and boil them for fifteen minutes 


in water; take them * cut them in two, put them into 
wo a ſtew⸗ 
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a ftew-pan with half a pint of good gravy, a gill of white wine, 
an onion ſtuck with cloves, a little ſalt and Cayenne pepper, 
cover them cloſe and ſtew them till tender; take them out an! 
the onion, ſkim off all the fat, thicken the gravy with a little 
butter rolled in flour, a ſpoonful of browning, the juice of half 


a lemon; boil it up till it is ſmooth, but not too thick; put in 


your rumps, give them a toſs or two, diſh them up hot. Gar- 
niſh with horſe-radiſh and beet-xoot. A 
For variety, you may leave the rumps whole, and lard ſix 
kidneys on one ſide, and do them the ſame as the rumps, only 
not boil them, and put the rumps in the middle of the diſh, 
and kidneys round them, with ſauce over all. The kidneys 
make a pretty ſide-diſh of themſelves. | | 


Sheeps* Rumps with Rice, 
TaxE fix rumps, put them into a ſtew. pan, with ſome 


mutton gravy enough to fill it; ſtew them about half an hour; 
take them up and let them ſtand to cool, then put into the li- 


quor a quarter of a pound of rice, an onion ſtuck with cloves, 


and a blade or two of mace ;z let it boil till the rice is as thick 
as a pudding, but take care it does .not ftick to the bottom, 
which you muſt prevent by ſtirring it often; in the mean time 
take a clean ſtew pan, put a piece of butter into it; dip your 


rumps in the yolks of eggs beat, and then in crumbs of bread - 


with a little nutmeg, lemon-peel, and a very little thyme in it, 
fry them in the butter of a fine brown, then take them out, lay 
them in a diſh to drain, pour out all the fat, and toſs the rice 
into that pan; ſtir it all together for a minute or two, then lay 
the rice into the diſh, and the rumps all round upon the rice; 
have ready four eggs boiled hard, cut them into quarters, lay 
them round the dilh with fried parſley between them, and ſend 
it to table. | | 


Multon Kebobbed. 


Take a loin of mutton and joint it between every bone; 
ſeaſon it with pepper and ſalt moderately, grate a ſmall nutmeg 
all over, dip the chops in the yolks of three eggs, and have ready 


crumbs of bread and ſweet herbs, dip them in, and clap them 


together in their former ſhape again, and put it on a ſmall ſpit ; 
roaſt it before a quick fire, ſet a diſh under, and baſte it with 


a little piece of butter, and then keep baſting with what comes 


from it, and throw ſome crumbs of bread and ſweet herbs all 
over it while roaſting; when it is enough take it up, lay itin 
the diſh, and have ready halt a pint of good made gravy and 
what comes from the mutton ; take two ſpoonfuls of catchup, 


and mix a tea-ſpoonful of flour with it and put to the gravy, 


ſic it together and give it a boil, and pour over the mutton. 
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76 THE ART OF COOKERY 


VN. B. You muſt obſerve to take off all the fat of the infide, 
and the ſkin of the top of the meat, and ſome of the fat, if there 
be too much. When you put what comes from your meat into 
the gravy, obſerve to pour out all the fat. 


A Neck of Mutton, called The Haſty Diſs. 


TAKE a large pewter or ſilver diſh, made like a deep ſoup- 
diſh, with an edge about an inch deep on the inſide, on which the 
lid fixes (with an handle at top) ſo faſt that you may lift it 
up full by that handle without falling. This diſh is called a 
necromancer. Take a neck of mutton about fix pounds, take 
off the ſkin, cut it into chops, not too thick, ſlice a French 
roll thin, peel and ſlice a very large onion, pare and ſlice three 
or four turnips, Jay a row of mutton in the diſh, on that a row 
of roll, then a row of turnips, and then onions, a little ſalt, 
then the meat, and fo on; put in alittle bundle of ſweet herbs, 
and two or three blades of mace; have a tea-kettle of water 
boiling, fill the diſn, and cover it cloſe, hang the diſh on the 
back of two chairs by the rim, have ready three ſheets of brown 
paper, tear each ſheet ipto five pieces, and draw them through 
your hand, light one piece and hold it under the bottom of the 
diſh, moving the paper about, as faſt as the paper burns; light 
another till all is burnt, and your meat will be enough. Fifteen 
minutes juſt does it. Send it to table hot iu the diſh. 


VN. B. This diſh was firſt contrived EW Mr. Rich, and is 
much admired by the nobility, 


To bake Lamb and Rice. 


'TAKE a neck or loin of Jamb, half roaſt it, take it up, cut 
it into ſteaks, then take half a pound of rice boiled in a quart 
of water ten minutes, put it into a quart of good gravy, with 
two or three blades of mace, and a little nutmeg, Do it over 

a ftove or flow fire till the rice begins to be thick ; then take it 
off, ſtir in a pound of butter, and when that is quite melted, 
fir in the yolks of fix eggs, firſt beat; then take a diſh and 
| butter it all over, take the ſteaks and put alittle pepper and ſalt 

over them, dip them in a little melted butter, lay them into the 
diſh, pour the gravy which comes out of them over them, and 
then the rice; beat the yolks of three eggs and pour all over, 
ſend it to the oven, and bake it better than Half an hour, 


To fry a Loin of Lamb. | 

Cour your lamb into chops, rub it over on both ſides with. 
the yolk of an egg, and ſprinkle ſome bread-crumbs, a little 
_ Parfley, thyme, marjoram, and winter-favory chopped very fine, 
pag a little lemon- peel chopped fine; fry it in butter of a _ 
18 [4 
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light brown, ſend it up in a diſh by itſelf, Garniſh with a good 


deal of fried parſley. | | 
Another Way of frying a Neck or Lein of Lamb. 


Cur it into thin ſteaks, beat them with a rolling- pin, fry 


them in half a pint of ale, ſeaſon them with a little ſalt, and 
cover them cloſe; when enough, take them out of the pan, 
lay them in a plate before the fire to keep hot, and pour all 
out of the pan into a baſon; then put in half a pint of white 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg and a little ſalt ; add to this the liquor they were fried 
in, and keep ſtirring it one way all the time till it is thick, then 
put in the lamb, keep ſhaking the pan for a minute or two, lay 
the ſteaks into the diſh, pour the ſauce over them, and have 
ſome parſley in a plate before the fire to criſp. Garniſh your 


diſh with that and lemon. 


Lamb-Chops larded, 


Cur the beſt end of a neck of lamb in chops, and lard one 


ſide, ſeaſon them with beaten cloves, mace and nutmeg, a little 
pepper and ſalt; put them into a ſtew- pan, tbe larded fide up- 
permoſt; put in half a pint of gravy, a gill of white wine, 


an onion, a bundle of ſweet herbs, ſtew them gently till tender ;, 
take the chops out, ſkim the fat clean off, and take out the 


onion and ſweet herbs; thicken' the gravy with a little butter 
rolled in flour, adda ſpoonful of browning, a ſpoonful of catchup, 
and one of lemon-pickle. Boil it up till it is ſmooth, put in 
the chops larded fide down, ſtew them up gently for a minute 
or two; take the chops out and put the larded fide uppermoſt 
in the diſh, and the ſauce over them. Garniſh with lemon and 
pickles of any ſort; you may add truffles and morels and pickled 
muſhrooms in the ſauce, if. you pleaſe; or you may do the 


Lamb-Chops en Caſorole. | 


Cur a loin of lamb in chops, put yolk of egg on both ſides, 
and ſtrew bread crumbs over, with a little cloves and mace, 


pepper and ſalt mixed; fry them of a nice light brown, and put 


them round in a diſh cloſe as you can, and leave a hole in the 


middle to put the following ſauce in: all forts of ſweet herbs 


and parſley chopt fine, ſtewed a little in ſome good thick gravy. 
Garniſh with fried parſley. 


To adreſs a Diſh of Lambs Bits. 
SKIN the ſtones and ſplit them, lay them on a dry cloth with 


the ſweetbreads and liver, and dredge them well with flour, 


and 
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78 THE ART OF COOKERY 


and fry them in boiling lard, or butter, a light brown, then lay 
them on a ſieve to drain, fry a good quantity of parſley, lay 
your bits on the diſh, and the parſley in lumps over it, pour 
melted butter round them. | 


To dreſi Veal d la Bourgeoiſe, 

Cur pretty thick ſlices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped parſley; then take the ſtew-pan and cover the 
bottom with ſlices of fat bacon, lay the veal upon them, cover 


it, and ſet it over a very flow fire for eight or ten minutes, juſt 


to be hot and no more, then briſk up your fire, and brown your 
veal on both ſides, then ſhake ſome flour over it and brown it ; 


pour in a quart of good broth or gravy, cover it cloſe, and let 


it ſtew gently till it is enough ; when enough, take out the 


lices of bacon, and ſkim all the fat off clean, and beat up the 


yolks of three eggs with ſome of the gravy ; mix all together, 


and keep it ſtirring one way till it is ſmooth and thick, then 


take it up, Jay your meat in the diſh, and pour the ſauce over 
it. Garniſh with lemon. : | 


A diſguiſed Leg of Veal and Bacon. 


LarD your veal all over with ſlips of bacon and a little 
lemon-peel, and boil it with a piece of bacon ; when enoygh, 
take it up, cut the bacon into ſlices, and have ready ſome dried 
ſage and pepper rubbed fine ; rub over the bacon, lay the veal 
in the diſh and the bacon round it, ſtrew -it all over with fried 
parſley, and have green-ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar, and ſqueeze out the 
Juice, put it into a ſauce- pan with ſome melted butter, a little 


ſugar, and the juice of a lemon. Or you may make it thus: 


beat two handfuls of forrel in a mortar, with two pippins quar- 


tered, ſqueeze the juice out, with the juice of a lemon, or vi- 
negar, and ſweeten it with ſugar. | 


Lein of Veal en Epigram. 


RoasT a fine loin of veal as directed in the chapter for 
roaſting; take it up, and carefully take the ſkin off the back part 


without breaking; take and cut out all the lean meat, but 


mind and leave the ends whole, that it may hold the following. 


mince-meats: mince all the meat very fine with the kidney 


part, put it in a little veal gravy, enough to moiſten it with the 
gravy that comes from the loin ; put in a little pepper and ſalt, 


ſome lemon - peel ſhred fine, the yolks of three eggs, a ſpoonful 
of catchup, and thicken it with a little butter rolled in flour ; 


give it a ſhake or two over the fire and put it into the loin, and 


then 


* 22 2 W 


give it a brown with a hot iron, or put it in an oven for fifteen 
minutes. Send it up hot, and garniſh with barberries and je- 
mon. ; | ; a 

| To make a Porcupine of a Breaſt of Veal. 

Bone the fineſt and largeſt breaſt of veal you can get, rub it 
over with the yolks of two eggs, ſpread it on a table, lay over it 
a little bacon cut as thin as poſſible, a handful of parſley ſhred 
fine, 'the yo!ks of five hard-boiled eggs chopped. ſmall, a little 
lemon-peel cut fine, nutmeg, pepper, and ſalt to your taſte, 
and the crumb of a penny loaf ſteeped in cream, roll the breaſt 
cloſe, and ſkewer it up, then cut fat bacon and the lean of ham 
that has been a little boiled, or it will turn the veal red, and 
pickled cucumbers about two inches long to anſwer the other 


lardings, and lard it in rows, firſt ham, then bacon, then cu- 


cumbers, till you have larded it all over the veal z put it in a 
deep earthen pot with a pint of water, and cover it and ſet it 
in a low oven two hours; when it comes from the oven ſkim 
the fat off, and ſtrain the gravy through a ſieve into a ſtew-pan, 
put in a glaſs of white wine, a little lemon-pickle, and caper- 
liquor, a ſpoonful of muſhroom catchup, thicken it with a little 


butter rolled in flour, lay your porcupine on the diſh, and pour 


it hot upon it, cut a roll of force-meat in four ſlices, lay-one at 
each end and the other at the ſides; have ready your ſweet- 


bread cut in ſlices and fried, lay them round it with a few muſh. 


rooms. It is a grand bottom-diſh when game is not to be 
had. | 


N. B. Make the force-meat of a few chopped oyſters, the 
crumbs of a penny loaf, half a pound of beef-ſuet ſhred fine, and 


the yolks of four eggs; mix them well together with nutmegs, 
Cayenne pepper, and ſalt to your taſte, ſpread it on a veal caul, 
and roll it up cloſe like a collared eel, bind it in a cloth, and 


boil it one hour, | 
AED A Pillaw of Veal, | 5190 
Take a neck or breaſt of veal, half roaſt it, then cut it into 
ſix pieces, ſeaſon it with pepper, ſalt, and nutmeg ; take a pound 
of rice, put. to it a quart of broth, ſome mace, and a little ſalt, 
do it over a ſtove or very ſlow fire till it is thick, but butter 
the bottom of the diſh or pan you do it in; beat up the yolks 
of ſix eggs and ſtir into it; then take a little round deep diſh, 


butter it, lay ſome of the rice at the bottom, then lay the veal 


on a round heap, and cover it all over with rice, waſh it over 
with the yolks of eggs, and bake it an hour and a half; then 
open the top and pour in a pint of rich good gravy. Garniſh 
with a Seville orange cut in quarters, and ſend it to table 
hot, N 5 

To 
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then pull the ſkin over; if the ſkin ſhould not quite cover it, 
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To make a Fricands of Veal. 


Cor ſteaks half an inch thick and ſix inches long out of 
the thick part of a leg of veal, lard them with ſmall cardoons, 
and duſt them with flour, put them before the fire to broil 
a fine brown, then put them into a large tofling-pan, with 
a quart of good gravy, and let it ſtew half an hour, then put in 
two tea-ſpoonfuls of lemon- pickle, a meat- ſpoonful of walnut- 
catchup, the ſame of browning, a flice of lemon, a little an- 
chovy and Cayenne, a few morels and truffles; when your 
fricandos are tender, take them up, and thicken your gravy 
with flour and butter, ſtrain it, place your fricandos in the difh, 
pour your gravy on them: garniſh with lemons and barberries. 
You may lay round them force-meat balls fried, or force · meat 
rolled in a veal caul, and yolks of eggs boiled hard. 


Bombarded Veal. "1 


GET a fillet of veal, cut out of it five lean pieces as thick as 
your hand, round them up a little, then lard them very thick 
on the round fide with little narrow thin pieces of bacon, take 
five ſheeps tongues (being firſt boiled and blanched), lard 
them here and there with very little bits of Jemon-peel, and 
make a well-ſeaſoned force-meat of veal, bacon, ham, beef- 
ſuet, and anchovy beat well; make another tender force-meat 
of veal, beef-ſuet, muſhrooms, ſpinage, parſley, thyme, ſweet- 
marjoram, winter-ſavory, and green onions. Seaſon with 
pepper, ſalt, and mace ; beat it well, make a round ball of the 
other force - meat and ſtuff in the middle of this, roll it up in a 
veal caul, and bake it; what is left, tie up like a Bologna 
| ſauſage and boil it, but firſt rub the caul with the yolk of an 
egg; put the larded veal into a ſtew-pan with ſome good 
gravy, and ſtew it gently till it is enough; ſkim off the fat, put 
in ſome truffles and morels, and ſome muſhrooms. Your force- 
meat being baked enouyh, lay it in the middle, the veal round 
it, and the tongues fried, and Jaid between ; the boiled cut into 
ſlixes and fried, and throw all over. Pour on them the ſauce. 
You may add artichoke-bottoms, ſweetbreads, and cock's- 
combs, if you pleaſe. Garniſh with lemon, 


Veal Rolls. 


Take ten or twelve little thin ſlices of veal, lay on them 
ſome force-meat, according to your fancy, roll them up, and 
tic them juſt acroſs the middle with coarſe thread, put them on 
a bird-ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. Lay 
them into a diſb, and have ready ſome good gravy with a _— 

| | truffles 
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truffles and morels, and ſome muſhrooms. Garniſh with 
lemon. N 


Veal Olives. = Fey 
Cu them out of a leg of veal, and do them the ſame as 


beef olives, with the ſame ſauce and garniſh, 


Or thus: cut ſome ſlices of a leg of veal, about three inches 
long, and two broad, cut them thin, ſpread them on the table, 
and hack them with the back of a knife; put ſome yolk of egg 
over them, and ſome ſavoury force-meat on the egg as thick as 
the veal, then ſome yolk of egg over it; roll them up tight, 
and tie them with a ſtring ; rub them all over with yolk of egg, 
and ſtrew bread-crumbs over them; have ready a pan of boil- 
ing fat; fry them of a gold colour, put them before the fire to 
drain, Have ready the following ragoo : put about two ounces 
of butter in your ſtew- pan, and melt it, put a ſpoonful of flour, 
and ſtir it about till it is ſmall; put a pint of gravy, a glaſs of 
white wine, ſome pepper and falr, a little cloves and mace, a 
little ham or lean bacon cut fine, two ſhalots cut fine, and half 
a lemon, ſtew them gently for ten minutes, ſtrain it through a 
ſieve, ſkim off the fat, then put it into your pan again, add a 
ſweetbread cut in pieces, artichoke- bottoms cut in pieces, ſome 
force-meat balls, a few truffles and morels, and muſhrooms, a 
ſpoonful of catchup, give them a boil up; put your olives in 
the diſh, and pour the ragoo over them. Garniſh with lemon. 


Olives of Veal the French Way. 


Tak two pounds of veal, ſome marrow, two anchovies, 
the yolks of two hard eggs, a few muſhrooms, and ſome oyſ- 


ters, a little thyme, maijoram, parſley, ſpinage, lemon-peel, 


ſalt, pepper, nutmeg, and mace, finely beaten, take your veal 
caul, lay a layer of bacon and a layer of the ingredients, roll 
it in the veal caul, and either roaſt it or bake it. An hour 
will do either. When enough, cut it into ſlices, lay it into your 
diſh, and pour good gravy over it. Garniſh with lemon. 


| Veal Blanguets. 
RoasT a piece of fillet of veal, cut off the ſkin and nervous 


parts, cut it into little thin bits, put ſome butter into a ſtew-pan 


over the fire with ſome chopped onions, fry them a little, then 
add a duſt of flour, ſtir it together, and put in ſome good broth 
or gravy, and a bundle of ſweet herbs; ſeaſon it with ſpice, 
make it of a good taſte, and then put in your veal, the yolks . 
of two eggs beat up with cream and grated nutmeg, ſome chop- 
ped parſſey, a ſhalot, ſome lemon-peel grated, and a little 


juice of lemon. Keep it ſtirring one way; when enough, diſh 


it up. 
* G A Shoulder 
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A Shoulder of Veal 4 la Piedmontoi ſe. 


Take a ſhoulder of veal, cut off the ſkin that it may hang 
at one end, then lard the meat with bacon and ham, and ſea- 
ſon it with pepper, ſalt, mace, ſweet herbs, parſley, and lemon- 
peel ; cover it again with the ſkin, ſtew it with gravy, and when 
it is juſt tender, take it up; then take ſorrel, tome lettuce chop- 
ped ſmall, and ſtew them in ſome butter with parſley, onions, 
and muſhrooms; the herbs being tender put to them ſome of 
the liquor, ſome ſweetbreads and ſome bits of ham. Let all 
ſtew together a little while; then lift up the ſkin, lay the ſtewed 
herbs over and under, cover it with the ſkin again, wet it with 
melted butter, ſtrew it over with crumbs of bread, and ſend it 
to the oven to brown ſerve it hot, with ſome good gravy in 

the diſh : The French ſtrew it over with Parmeſan before it 
goes to the oven. 


Stweetbreads of Veal d la Dauphinò. 


TAKE the largeſt ſweetbreads you can get, and lard them; 
open them in ſuch a manner as you can ſtuff in force- meat, 
thiee will make a fine diſh : make your force-meat with a 
large fowl or young cock; ſkin it, and pluck off all the fleſh ; 
take half a pound of fat and lean bacon, cut theſe very fine 
and beat them in a mortar ; ſeaſon it with an anchovy, ſome 
nutmeg, a little lemon-peel, a very little thyme, and ſome 
parſley ; mix theſe up with the yolks of two eggs, fill your 
ſweetbreads and faſten them with fine wooden ſkewers; take 
the ſtew- pan, lay layers of bacon at the bottom of the pan, 
ſeaſon them with pepper, ſalt, mace, cloves, ſweet herbs, and 
a large onion ſliced; upon that lay thin ſlices of veal, and then 
lay on your ſweetbreads ; cover it clofe, let it ſtand eight or 
ten minutes over a flow fire, and then pour in a quart of boiling 
water or broth ; cover it cloſe, and Jet it ftew two hours very 
ſoftly ; then take out the ſweetbreads, keep them hot, rain the 
gravy, ſkim all the fat off, boil it up till there is about half a 
pint, put in the ſweetbreads, and give them two or three mi- 
nutes ftew in the gravy, then lay them in the diſh, and pour 
the gravy over them, Garniſh with lemon. 


Another IVay to dreſs Sweetbreads, 


Do not put any water or gravy into the ſtew- pan, but put 
the ſame veal and bacon over the ſweetbreads, and ſeaſon as 
under directed; cover them cloſe, put fire over as well as un- 
der, and when they are enough, take out the ſweetbreads, put 
in a ladleful of gravy, boil it, and train it, ſkim off all the 
far, let it boil till it jellies, then put in the ſweetbreads to 
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glaze ; lay eſſence of ham in the diſh, and lay the ſweetbreads - 
upon it; or make a very rich gravy with muſhrooms, truffles, 
and morels, a glaſs of white wine, and two ſpoonfuls of 


catchup. Garniſh with cock's-combs forced, and ſtewed in 
the gravy. | 

N. B. You may add to the firſt, trufles, morels, muſhrooms, 
cock's- combs, palates, artichoke-bottoms, two ſpoonfuls of white 
wine, two of catchup, or juſt as you pleaſe, 

+, There are many ways of drefling ſweetbreads : you 
may lard them with thin flips of bacon, and roaſt them with 
what ſauce you pleaſe ; or you may marinate them, cut them into 
thin ſlices, flour them and fry them. Serve them up with fried 
parſley, and either butter or gravy. Garniſh with lemon, 


Stoeetbreads en Cordonner, 


TakE three ſweetbreads and parboil them, take a ſtew- pan 


and Jay layers of bacon or ham and veal, over that lay the 
ſweetbreads on with the upper ſide downwards, put a layer of 
veal and bacon over them, a pint of veal broth, three or four 
blades of mace, ſtew them gently three quarters of an hour 
take the ſweetbreads out, ſtrain off the gravy through a ſieve, 
and ſkim off the fat; make an aumlet of yolks of eggs in the 
following manner : beat up four yolks of eggs, put two in a 
plate, and put them over a ſtew- pan of water boiling on the 
fire, put another plate over them, and they will ſoon be done; 


put a little ſpinage- juice into the other half and ſerve it the ſame ; 


cut it out in ſprigs or what form you pleaſe, and put it over 
the ſweetbreads in the diſh, and keep them as hot as you can; 


put ſome butter rolled in flour to thicken the gravy, two yolks 


of eggs beat up in a gill of cream; put it over the fire and keep 
ſtirring it one way till it is thick and ſmooth ; put it under the 
ſweetbreads and ſend them up. Garniſh with lemon and beet» 
root. | » | g 


Calf 's Chitterlings, or Andouilles, 


Take ſome of the largeſt calf 's nuts, cleanſe them, cut 
them in pieces proportionable to the length of the pnddings 
you deſign to make, and tie one end to thoſe pieces; then take 
ſome bacon, with a calf's udder and chaldron blanched and 
cut into dice or ſlices, put them into a ſtew- pan and ſeaſon 
with fine ſpice pounded, a bay leaf, ſome ſalt, pepper, and ſhalot 


cut ſmall, and about half a pint of cream; toſs it up take off the 
pan and thicken your mixture with four or five yolks of eggs, 


add ſome crumbs of bread, then fill up your chitterlings with 
the ſtuffing ; keep it warm, tie the other ends with packthread, 
blanch and boil them like hog's chitterlings, let them grow 


cold in their own liquor before you ſerve them up; broil them 
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over a moderate fire, and ſerve them up pretty hot, This 
ſort of andovilles or puddings muſt be made in ſummer, 
when hogs are ſeldom killed. 


To dreſs Calf*s Clitte-lings curiouſly, 


Cur a calf's nut in ſlices of its length, and the thickneſs of a 
finger, together with ſome ham, bacon, and the white of 
chickens cut after the ſame manner; put the whole into a 
ſtew-pan ſeaſoned with falt, pepper, ſweet herds, and ſpice; 
then take the guts cleanſed, cut and divide them in parcels, and 
fill them with your flices; then lay in the bottom of a kettle or 
pan ſome ſlices of bacon and veal, ſeaſon them with ſome pep- 
per, ſalt, a bay leaf, and an onion, and lay ſome bacon and 
veal over them; then put in a pint of white wine, and let it few 
ſoftly, cloſe covered, with, fire over and under it, if the pot or 
pan will allow it.; then broil the puddings on a ſheet of white 
Paper, well buttered on the inſide, 


To dreſs a Calf '' Liver in a Caul, 

TAKE off the unger-ſkins, and ſhred. the liver very ſmall, 
then take an ounce of truffles and morels chopped ſmall, with 
parſley ; roaſt two or three onions, take off their outermoſt. 
coats, pound ſix cloves and a dozen coriander-ſeeds, add them 


to the onions, and pound them together in a marble mortar ; 


then take them out, and mix them with the liver; take a pint 
of cream, half a pint of milk, and ſeven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, 
ſhred a pound of ſuet as ſmall as you can, half melt it in a 


pan, and pour it into your egg and cream, then pour it into 


your liver, then mix all well together, ſeaſon it with pepper, 
falt, nutmeg, and a little thyme, and let it ſtand till it is cold; 
ſpread a caul « over the bottom and ſides of the ſtew. pan, and put 
in your baſhed liver and cream all together, fold it up in the 
caul in the ſnape of a calf's liver, then turn it upſide down 
carefully, lay it in a diſh that will bear the oven, and do it over 
with beaten egg, dredge it with grated bread, and bake it jn an 
oven. Serve it up hot for a firſt courſe, 


To roaſt a Calf” s Ads: 


DAP it with bacon, ſpit it firſt, and roaſt it: ſerve it up 
with good gravy. 


| Caluer Feet fewed, , 
Curr a calf's. foot into four pieces, put it into a feng 


Vith half a pint of ſoft, water and a middling potatoe ; ſcrape 


the outſide ſkin clean off, flice it thin, and a middling onion 


_ and Tignd thin, ſome beaten pepper and ſalt, cover it 


cloſe, 
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cloſe, and let it ew very ſoftly for about two hours after it 


boils; be ſure to let it ſimmer as ſoftly as you can; eat it wich- 
out any other ſauce: it is an excellent diſh, 


Te make Fricandillas. 
Take two pounds of Jean veal and half a pound. of kidney- 


ſuet chopped ſmall, the crumb of a two- penny French roll 


ſoaked in hot milk; ſqueeze the milk out and put it to the veal; 
ſeaſon it pretty high v.ith pepper and fait, and grated nutmeg; 
make it into balls as big as a tea-cup, with the yolks of eggs 
over it, and fry them in butter till they are of a fine light brown 
have a quart of veal broth in a ſtew- pan, flew them gently three 
quarters of an hour, thicken it with butter rolled in flour, and 
add the juice of half a lemon; put it in a diſh with the ſauce 
over, and garniſh with notched lemon and beet root. 


To make a Scotch Morals 
TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of ſuet chopped fine; (caſon with 
pepper and ſalt to your palate; mix in a pound of flour or 
oatmeal, roll it up, and put it into a chlt's bag, and boil it; an 
hour and a half will do it. Some add a pint of good thick 


cream, and put in a little beaten mace, cloves, or nutmeg; or 


all- ſpice is very good in it. 


To make it ſweet with Fruit. 


TAKE the meat and ſuet as above, and flour, with beaten 


mace, cloves, and nutmeg to your palate, a pound of cur- 
rants waſhed very clean, a pound of raiſins ſtoned and chop- 
ped fine, half a pint of ſack; mix all well together, and boil 
it in the calf's bag two hours. You mult carry it to table in 
the bag it was boiled in. 


To dreſs a Ham a la Braiſe. 
CLEAR the knuckle, take off the ſwerd, and lay it in water 
to freſhen ; then tie it about with a ſtring ; take ſlices of bacon 
and beef, beat and ſeaſon them well with ſpice and ſweet herbs 
then lay them in the bottom of a kettle, with onions, parſnips, 
and carrots ſliced, with ſome cives and parſley ; lay in your ham 


the fat ſide uppermoſt, and cover it with ſlices of beef, and 


over that with ſlices of bacon; then lay on ſome ſliced roots 
and herbs the ſame as under it: cover it cloſe, and ſtop it 
cloſe with paſte ; put fire both over and under it, and tet it ſtew 
with a very low fire twelve hours ; put it in a pan, dredge it 
well with grated bread, and brown it with a hot iron; or put 
It in the oven, and bake it one hour: then ſerve it upon a clean 
napkin. Garniſh with raw parſley, 
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N. B. If you eat it hot, make a ragoo thus: take a veal 
ſweethread, ſome livers of ſowls, cocks-combs, muſhrooms, 
and trufes; toſs them up in a pint of good gravy, ſeaſoned 
with ſpice as you like it; thicken it with a piece of butter rolled 
in flour, and a glaſs of red wine; then brown your ham as 
above, and let it ſtand a quarter of an hour to drain the fat out; 
take the liquor it was ſtewed in, ſtrain it, ſkim all the fat off, 
put it to the gravy, and boil it up with a ſpoonful of browning. 
It will do as well as the eſſence of ham. Sometimes you 


may ſerve it up with a ragoo of crawfiſnh, and ſometimes with 
carp · ſauce. 


To rogſt a Ham or Gammon. 


Take off the ſwerd, or what we call the ſkin, or rind, and 
lay itin lukewarm water for two or three hours ; then lay it in 
a pan, pour upon it a quart of canary, and let it ſteep in it for 
ten or twelve hours. When you have ſpitted it, put ſome 
ſheets of white paper over the fat ſide, pour the canary in which 
it was ſoaked in the dripping-pan, and baſte it all the time 
it is roaſting ; when it is roaſted enough pull off the paper, and 

dredge it well with crumbled bread and parſley ſhred fine; make 
the fire briſk, and brown it well, If you heat it hot, garniſh it 
with raſpings of bread: if cold, ſerve it on a clean napkin, and 
earniſh it with parſley for a ſecond courſe, | 

Or thus: take off the ſkin of the ham or gammon, when 
you have half. boiled it, and dredge it with oatmeal fifted very 
fine, baſte it with butter, then roaſt it gently two hours; ſtir 

up your fire, and brown it quick; when ſo done, diſh it up, 
and pour brown gravy in the diſh, Garniſh with bread raſp- 
inge, if hot; if cold, garniſh with parſley. | , 


To make Eſſunce of Ham. 


TAKE a ham, and cut off all the fat, cut the lean in thin 
pieces, and lay them in the bottom of your ſtew pan; put over 
them ſix onicns fliced, two carrots, and one parſnip, two or 
three leeks, a few freſh muſhrooms, a little parſley and ſweet- 
herbs, four or five ſhalots, and ſome cloves and mace; put a 

little water at the bottom; ſet it on a gentle ſtove till it begins 
to ſtick; then put in a gallon of veal broth to a ham of four- 
teen pounds, (more or Jeſs broth, according to the ſize of the 


ham, ) let it ſtew very gently for one hour; then ſtrain it off, 
and put it away for ule, 8 | 


| To fluff a Chine of Pork, 
Make a ſtuffing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs of bread ; ſeaſon it with pepper, ſalt, ſha- 
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lot, and nutmeg, and ſtuff it thick; then roaſt it gently, and 


when it is about a quarter roaſted, cut the ſkin in lips : and 
make your ſauce with apples, lemon- peel, two or three cloves, 


and a blade of mace; ſweeten it with ſugar, put ſome butter 


in, and have muſtard in a cup. 


To barbecue a Leg of Park, 


Lay down your leg to a good fire, put into the dripping- 
pan two bottles of red wine, baſte your park with it all the time 
it is roaſting ; when it is enough, take up what is left in the 
pan, put to it two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound of butter and 
half a lemon, a bunch of ſweet herbs, a tea-ſpoonful of lemon- 
pickle, a ſpoonful of catchup, and one of tarragon vinegar, or 


a little tarragon ſhred ſmall, boil them a few minutes, then 


draw your pork, and cut the ſkin down from the bottom of the 


ſhank in rows an inch broad, raiſe every other cow, and roll 
it to the ſhank, ſtrain your ſauce, and pour it on boiling hot ; 
lay oyſter-patties all round the pork, and ſprigs of green parſley, 


Various Ways of dreſſing a Pig. 


FIRST ſkin your pig up to the ears whole, then make a good 
plumb pudding batter, with good beef fat, fruit, eggs, milk, 
and flour ; fill the ſkin, and few it up; it will look like a pig ; 
but you muſt bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the diſh : cut the other part of the pig into four quarters, roaſt 
them as you do lamb, throw mint and parſley on it as it roaſts ; 
then lay them on water-creſſes, and have mint-ſauce in a baſon. 
Any one of theſe quarters will make a pretty fide-diſh : or 


take one quarter and roaſt, cut the other in ſteaks, and fry 


them fine and brown. Have ſtewed ſpinage in the diſh, and 
lay the roaſt upon it, and the fried in the middle. Garniſh 


* 


with hard eggs and Seville oranges cut into quarters, and have 


ſome butter in a cup: or for change, you may have good gravy 
in the diſn, and garniſh with fried parſley and lemon; or you 
may make a ragoo of ſweetbreads, artichoke-bottoms, truffles, 
morels, and good gravy, and pour over them. Garniſh with 
lemon. Either of theſe will do for a top-dilh of a firſt courſe. 
— may fricaſſee it white for a ſecond courſe at top, or a ſide- 
1 Fa + 4 

You may take a pig, ſkin him, and fill him with force-meat 

made thus: take two pounds of young pork, fat and all, two 


pounds of veal the ſame, 9 ſage, thyme, parſley, a litile 


4 | * lemon» 
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lemon-peel, pepper, ſalt, mace, cloves, and a nutmeg: mix 


them and beat them fine in a mortar, then fill the pig, and 
ſew it up. You may either roaſt or bake it. Have nothing but 


good gravy in the diſh. Or you may cut it into lices, and 
lay the head in the middle. Save the head whole with the ſkin 


on, and roaſt it by itſelf : when it is enough, cut it in two 
and lay it in your diſh : have ready ſome good gravy and dried 
| ſage rubbed in it, thicken it with a piece of butter rolled in 
flour, take out the brains, beat them up with the gravy, and 
pour them into the diſh, 

N. B. You may make a very good pie of it, as you may ſee 
in the directions for pies, which you may either make a bottom 
or ſide- d iſh. 

You muſt obſerve in your white fricaſſee that you take off the 
fat. Or you may make a very good diſh thus: take a quar- 
ter of a pig ſkinned, cut it into chops, ſeaſon them with ſpice, 


and waſh them with the yolks of eggs, butter the bottom of a 


diſh, lay theſe ſteaks on the diſh, and upon every ſteak lay ſome 
est the thickneſs of palf a crown, made thus: Take 
half a pound of veal, and of fat pork the ſame quantity, chop 
them very well together, and beat them in a mortar fine; add 
ſome ſweet herbs and ſage, a little lemon- peel, nutmeg, pep- 
per, and ſalt, and a little beaten mace ; upon this lay a layer 
of bacon or ham, and then a bay leaf ; ; take a little fine 
ſkewer and ſtick it juſt in about two inches long to hold them 
together, then pour a little melted butter over them, and ſend 


them to the oven to bake : when they are enough, lay them in 


your diſh, and pour good gravy over them, with muſhrooms, 
and garniſh with lemon. | | 


A Pig in Felh. 

CUT. it into quarters, and lay it into your ſtey · pan; put 
in one calt's foot and the pig's feet, a pint of Rheniſh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, ſome ſalt, and a very little 
piece of Jemon- peel; Rove it, or do it over a flow fire two 


hours; then take it up, lay the pig into the diſh you intended 


for it, then ſtrain the liquor, and when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom. Beat up the 
whites of ſix eggs, and boil up with the jelly about ten minutes, 
and put it through a bag till it is clear, then pour the jelly over 
the pig; then ſerve it up cold in the Fly. 


Collared Pig. 


KILL a fine young roaſting pig, dreſs off the hair and draw i it, 
and waſh it clean, rip it open from one end to the other, and 
take out all the bones; rub it all over with pepper and 3 
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chopped ſmall ; rol] up your pig tight, and bind it with a fillet 


fill the pot you intend to boil it in with ſoft water, a bunch of 


ſweet herbs, ſome pepper-corns, ſome cloves and mace, a hand- 
ful of ſalt, and a pint of vinegar; when the liquor boils, put in 
your pig; boy it till it is tender; take it up, and when it is al- 
moſt cold bind it over again, put it into an earthen pan and 
pour the liquor your pig was boiled in over it, and always keep 
it covered; when you want it, take it out of the pan, untie the 
fillet as far as you want to eut it; then cut it in ſlices and l 

it in your diſh. Garniſh with parfley, 5 


To dreſs a Pig the French May. | 

Sprr your pig, lay it down to the fire, let it roaſt till it is 
thoroughly warm, then cut it off the ſpit, and divide it in 
twenty pieces. Set them to ſtew in half a pint of white wine 
and a pint of ſtrong broth, ſeaſoned with giated nutmeg, pep- 
per, two onions cut ſmall, and ſome ftripped thyme, Let it 
ſtew an hour, then put to it half a pint of ſtrong gravy, a piece 
of butter rolled in flour, ſome anchovies, and a ſpoonful of 
vinegar or muſhroom-pickle ; when it is enough, lay it in 
your diſh, and pour the gravy over it, then garniſh with 
orange and lemon. e ; 


To dreſs a Pig au Pere Douillet. 


Cur off the head, and divide it into quarters, lard them 
with bacon, ſeaſon them well with mace, cloves, pepper, nut- 
meg, and ſalt. Lay a layer of fat bacon at the bottom of a 


kettle, lay the head in the middle, and the quarters round; 


then put in a bay-leaf, an onion fliced, lemon, carrots, parſe 


nips, parſley, and cives; cover it again with bacon, put in a 


quart of broth, ſtew it over the fire for an hour, and then take 
it up; put your pig into a ſtew-pan or kettle, pour in a bottle 
of white wine, cover it cloſe, and let it ſtew for an hour ver 


ſoftly. If you would ſerve it cold, let it ſtand till it is ſo; 


then drain it well, and wipe it, that it may look white, and 
lay it in a diſh with the head in the middle and the quarters 
round, then throw ſome green parſley all over: or any one of 
the quarters is a very pretty diſh, laid on water-crefies, If you 
would have it hot, whilſt your pig is ſtewing in the wine, take 
the Arſt. gravy it was ſtewed in, and ſtrain it, ſkim of all the 
fat, then take a ſweetbread cut into five or ſix ſlices, ſome truffles, 
morels, and muſhrooms ; ſtew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece of butter 
rolled in flour, and when your pig is-enough take it out, and 
lay it in your diſh ; put the wine it was ſtewed in to the ragoo, 
then pour all over the pig, and garniſh, with lemon, 


A Pig 


little cloves and mace beat fine, fix ſage leaves and ſweet herbs | 
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A Pig Matelote, 


GurT and ſcald your pig, cut off the head and pettitoes, 
then cut your pig in four quarters, put them with the head and 
toes into cold water; cover the bottom of a ſtew- pan with ſlices 
of bacon, and place over them the ſaid quarters, with the 
pettitoes, and the head cut in two. Seaſon the whole with 
pepper, falt, thyme, bay leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon, put over it a quatt of 
water, and let it boil, Take two large eels, ſkin and gut them, 
and cut them about five or ſix inches long; when your pig is 
half done, put in your eels, then boil a dozen of large craw- 
fiſh, cut off the claws, and take off the ſhells of the tails ; and 
when your pig and cels are enough, lay firſt your pig and the 
pettitoes round it, but do not put in the head, (it will be a 
pretty diſh cold,) then lay your eels and crawhih over them, 
and take the liquor they were ſtewed in, ſkim off all the fat, 
then add to it half a pint of ſtrong gravy, thickened with a little 
piece of butter rolled in flour, and a ſpoonful of browning, and 
pour over it, then garniſh with crawfiſh and lemon, This will 
do for a firſt courſe or remove. Fry the brains and lay round, 
and all over the diſh. T 


To dreſs a Pig like a fat Lamb. 


TAkE a fat pig, cut off his head, flit and truſs him up like 
a lamb; when he is ſlit through the middle and ſkinned, par- 
boil him a little, then throw ſome parſley over him, roaſt it 
and dredge it. Let your ſauce be half a pound of butter and 
a pint of cream, ſtirring all together till it is ſmooth; then 
pour it over and ſend it to table. N 


Barbecued Pig. 


Havinc dreſſed a pig ten or twelve weeks old, as if you in- 
tended to roaſt it, make a force- meat in the following manner: 
take the liver of the pig, two anchovies, and ſix ſage leaves 

chopped ſmall; put them into a marble mortar with the crumbs 
of a penny-loaf, half a pint of Madeira wine, four ouces of but- 
ter, and half a tea-ſpoonful of Cayenne pepper, beat them all 
together to a paſte, put it into your pig's belly, and ſew it up; 
lay your pig down, at a good diſtance, before a large briſk 

re; put into your dripping- pan two bottles of red wine and 
one of Madeira, baſte it with the wine all the time it is roaſting, 
and when it is half roaſted, put two penny loaves under the pig; 
if there is not wine enough put in more, and when the pig is 
near done, take the loaves and ſauce out of the pan, and put 
to the ſauce half a lemon, a bundle of ſweet herbs, an anchovy 


chopped 
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chopped ſmall, boil it five minutes, and then draw your pig when 
it has roaſted four hours; put into the pig's mouth an orange 
or lemon, and a loaf on each fide; ſkim off the fat, and ſtrain 
your ſauce through a ſieve, and pour over the pig boiling hot; 
ſerve it up garniſhed with lemon and barberries; or you may 
bake it, only keep it baſting with wine, | 


To dreſs Pigs“ Pettitsoes. 
Pur your pettitoes into a ſauce-pan with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of 


| ſweet herbs, and an onion. Let them boil five minutes, then 


take out the liver, lights, and heart, mince them very fine, 
grate a little nutmeg over them, and ſhake a little flour on them; 
let the feet do till they are tender, then take them out and ſtrain 
the liquor, put all together with a little ſalt and a piece of 
butter as big as a walnut, ſhake the ſauce-pan often, let it ſim- 
mer five or ſix minutes, then cut ſome toaſted ſippets and lay 
round the diſh, lay the mince- meat and ſauce in the middle, 
and the pettitoes ſplit round it. You may add the juice of half 
a lemon, or a very little vinegar. | 


To make a pretty Diſh of a Breaſt of Veniſon, 


Take half a pound of butter, flour your veniſon, and fry 
it of a fine brown on both ſides; then take it up and keep it 
hot covered in the diſh; take ſome flour and ſtir it into the 
butter till it is quite thick and brown (but take great care it 
do not burn), ftir in it half a pound of lump-ſugar beat fine, 
and pour in as much red wine as will make it of the thickneſs 
of a ragoo; ſqueeze in the juice of a lemon, give it a boil up, 


and pour it over the veniſon, Do not garniſh the diſh, but 
ſend it to table, | 


To buil a Hauuch or Neck of Veniſon. 


Lay it in ſalt for a week, then boil it in a cloth well flour- 
ed; for every pound of veniſon allow a quarter of an hour for 
the boiling. For ſauce you muſt boil ſome cauliflowers, pulled 
into little ſprigs, in milk and water, ſome fine white cabbage, 
ſome turnips cut into dice, with ſome beet-root cut into long 
narrow pieces about an inch and a half long and half an inch 
thick; lay a ſprig of cauliflower, and ſome of the turnips 
maſhed with ſome cream and a little butter; let your cabbage 
be boiled and then beat in a ſauce-pan with a piece of butter 
and ſalt, lay that next the cauliflower, then the turnips, then 
cabbage, and ſo on till the diſh is full; place the beet-root here 


and there, juſt as you fancy: it looks very pretty, and is a fine 


diſh, Have a little melted butter in a cup, if wanted. 
| ; N. B. A 
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N. B. A leg of mutton cut veniſon-faſhion, and dreſſed the 
ſame way, is a pretty diſh : or a fine neck, with the ſcrag cut 
off, This cats well boiled or haſned, with gravy and ſweet 
ſauce, next day. 
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To roaft a Fur key. 


1 E beſt way to roaſt a turkey is to looſen the ſkin on the 
breaſt, ard fill it with force-meat, made thus: take a 
quarter of a e of beef ſuet, as much of crumbs of bread, 
a little lemon - peel, an  anchovy, ſome nutmeg, pepper, parſley, 
and u little thyme. Chop and beat them all well together, mix 
them with the yolk of an egg, and fiuff up the breaft ; when 
you have no ſuet, butter will do: er you may make your force- 
meat thus : ſpread bread and butter thin, and grate fome nut- 
meg over it ; when you have enough roll it up, and ſtuff the 
breaſt of the turkey; then roaſt it of a fine brown, but be ſure 
to pin ſome white paper on the breaſt till it is near enough, 
You mult have good gravy in the diſh, and bread- ſauce, made 
thus: take a good piece of crumb, put it into a pint of water, 
with a blade or two of mace, two or three cloves, and ſome 
whole pepper. Boil it up five or {ix times, then with a ſpoon 
take out the ſpice you had before put in, and then you muſt 
pour off the water (you may boi! an onion in it, if you pleaſe) ; 
then beat up the bread with a good piece of butter and a little 
ſalt. Or onion-ſauce, made thus: take ſome onions, peel 
them, and cut them into thin flices, and boil them half an hour 
in milk and water; then drain the water from them, and 
beat them up with a good picce of butter; ſhake a little flour 
in, and ſtir it all together with a little cream (if you have it), 
or milk will do; put the ſauce into boats, and garniſh with 
lemon. 

Another way to make ſauce: take half a pint of oy ſters, 
ſtrain the liquor, and put the oyſters with the liquor into a 
ſauce- pan, with a blade or two of mace; Jet them juſt lump, 
then pour in a glaſs of white wine, let it boil once, and thicken 
it with a piece of butter rolled in flour, Serve this up in a 
baſon by itſelf, with good gravy in the diſh, for every body does 
not love oyſier- ſauce. This makes a pretty ſide-diſh for ſupper, 
or a corner-diſh of a table for dinner. If you chafe it in the 
diſh, add half a pint of gravy, and boil it up together, 0 

auce 
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ſiuce is good either with boiled or roaſted turkies or fowls; but 
you may leave the gravy out, adding as much butter as will do 
for ſauce; and garniſhing with lemon, | 

Another bread-fauce : take ſome crumbs of bread, rubbed 
throuzh a fine cullender, put to it a pint of milk, alittle butter, 
and ſome falt, a few corns of white pepper, and an onion ; boil 
them for fifteen minutes, take out the onion and beat it up well, 
then toſs it up and put it in your ſauce- boats. 


A white Sauce for Fowls or Chickens. © 


\ Taxre alittle ſtrong veal gravy, with a little white pepper, 
mace, and ſalt boiled in it; have it clear from any ſkin or fat; 
25 much cream, with a little four mixed in the cream, a little 
mountain wine to your liking ; boil it up gently for five minutes, 
then ſtrain it over your chickens or fow!s, or in boats. 


To make Mock Oyſter-Sauce, either for Turkies or Foruls boiled. 


Force the turkies or fowls as above, and make your ſauce 
thus: take a quarter of a pint of water, an anchovy, a blade or 
two of mace, a piece of lemon-peel, and five or fix whole 


pepper-corns ; boil theſe together, then ſtrain them, add as much 


butter with a little flour as will do for ſauce ; let it boil, and lay 
ſauſages round the fowl or turkey, Garniſh with lemon. 


To make 1ufhroom-Sauce far white Fowls of all Sorts. 

Take a quart of freſh muſhrooms, well cleaned and waſhed, 
cut them in two, put them in a ſtew-pan, with a little butter, 
a blade of mace, and a little ſalt; ftew it gently for half an hour, 
then add a pint of cream and the yolks of two eggs beat very 
well, and keep ſtirring it till it boils up; then ſqueeze half a 
lemon, put it over your fowls or turkies, or in baſons, or in 
a diſh, with a piece of French bread, firſt buttered then toaſted 


brown, and juſt dip it in boiling water; put it. in the diſh, 


and the muſhrooms over. 


Muſbroom- Sauce for white Fowls boiled, 
Tak half a pint of cieam and a quarter, of a pound of 


butter, ftir them together one way till it is thick; then add a. 


ſpoonful of muſhroom-pickle, pickled muſhrooms, or freſb, if 
you have them, Garniſh only with lemon. 


To make Celery-Sauce, either for roaſted or boiled Fouls, Turkies, 
* Partridges, or any other Game. 

Far a large bunch of celery, waſh and pare it very clean, 
cut it into little thin bits, and boil it ſoftly in a little water till 
it is tender; then add a little beatea mace, ſame nutmeg, pep- 


Per, 
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per, and ſalt, thickened with a good piece of butter rolled in 
four; then boil it up and pour in your diſh. 


You may make it with cream thus: boil your celery as 


above, and add ſome mace, nutmeg, a piece of butter as big 
as a walnut rolled in flour, and half a pint of cream; boil 
them all together. 


To make brown Celery-Sauce, 


STEw the celery as above, then add mace, nutmeg, pepper, 
ſalt, a piece of butter rolled in flour, with a glaſs of red wine, 
a ſpoonful of catchup, and half a pint of good gravy ; boil all 
theſe together, and pour into the diſh, Garniſh with lemon. 


To flew a Turkey or Fowl in Celery Sauce. 


Lou muſt judge according to the largeneſs of your turkey 


or fowl what celery or ſauce you want. Take a large fowl, 
put it into a ſauce-pan or pot, and put to it one quart of good 


broth or gravy, a bunch of celery waſhed clean and cut ſmall, 


with ſome mace, cloves, pepper, and all-ſpice, tied looſe in a 
muſlin rag; put in an onion and a ſprig of thyme, a little ſalt 
and Cayenne pepper ; let theſe ſtew ſoftly till they are enough, 
then add a piece of butter rolled in flour; take up your fowl 
and pour the ſauce over it, An hour will do a large fowl, or 
a ſmall turkey; but a very large turkey will take two hours to 
do it ſoftly. If it is over-done or dry, it is ſpoiled ; but you 
may be a judge of that if you look at it now and then, Mind 


to take out the onion, thyme, and ſpice before you ſend it to 


table. | a | 
VN. B. A neck of veal done this way is very good, and will 
take two hours doing. 


To make Egg-Sauce proper for roafled Chickens, 


MELT your butter thick and fine, chop two or three hard- 


boiled eggs fine, put them into a baſon, pour the butter over 
them, and have good gravy in the diſh, 


Shalot-Sauce fer roafled Fowls. : 
Tak fix ſhalots chopped fine, put them into a ſauce-pan 
with a gill of gravy, a ſpoonful of vinegar, ſome pepper and 
ſalt, ſtew them for a minute; then pour them into your diſh, 
or put it in ſauce- boats. e | 


Carrier- Sauce. 

Tate a Spaniſh onion, and cut it in thin ſlices, put it 
into a deep plate, take half a pint of boiling water, wit a 
ſpoonſul of vinegar, a little pepper and ſalt, and pour it over 
the onion. | 2 


4 8 hal:t- 
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Vbalut- Sauce fer a Scrag of Mutton boiled, | 
Take two ſpoonfuls of the liquor the mutton is boiled in, 
two ſpoonfuls of vinegar, two or three ſhalots cut fine, with a 
little ſalt ; put it into a ſauce-pan, with a piece of butter as 
big as a walnut rolled in a little flour; ſtir it together, and give 
it a boil. For thoſe who love ſhalot, it is the prettieſt ſauce 


that can be made to a ſcrag of mutton, 


To dreſs Livers with Muſbreom- Sauce. 


Take ſome pickled or freſh muſhrooms cut ſmall (both if 
you have them), and let the livers be bruiſed fine, with a good 
deal of parſley chopped ſmall, a ſpoonful or two of catchup, a 
glaſs of white wine, and as much good gravy as will make ſauce 
enough; thicken it with a piece of butter rolled in flour. 
This does either for roaſted or boiled. 


A pretty little Sauce. 

TAKE the liver of the fowl, bruiſe it with a little of the 
liquor, cut a little Jemon-peel fine, melt ſome good butter, and 
mix the liver by degrees; give it a boil, and pour it into the 

Toa make Lemon Sauce for boiled Fouls. | 

Tate a lemon and pare off the rind, cut it into flices, and 
take the kernels out, cut it into ſquare bits, blanch the liver of 
the fowl, and chop it fine; mix the lemon and liver together 


in a boat, and pour ſome hot melted butter on it, and ſtir it 


up. Boiling of it will make it go to oil. 


A German Way of dreſſing Fowls, 

TAkE a turkey or fowl, ſtuff the breaſt with what force- 
meat you like, and fill the body with roaſted cheſnuts peeled. 
Roaſt it, and have ſome more roaſted cheſnuts peeled, put them 
in half a pint of good gravy, with a little piece of butter rolled 
in flour; boil theſe together with ſome ſmall turnips and 
ſauſages cut in ſlices, and fried or boiled. Garniſh with cheſs 
nuts. You may leave the turnips out. | : 

N. B. You may dreſs ducks the ſame way. 


To adreſs a Turkey or Fowl to Perfection. 


Bone them, and make a force-meat thus: take the fleſh of 
a fow], cut it ſmall, then take a pound of veal, beat it in a 
mortar with half a pound of beef-ſuct, as much crumbs of 
bread, ſome muſhrooms, truffles, and morels cut ſmall, a few 


| ſweet herbs and parſley, with fome nutmeg, pepper, and ſalt, 


a little mace beaten, ſome lemon-peel cut fine; mix all theſe 
Sts Together 
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together with the yolks of two eggs, then fill your turkey 
and roaſt it. This will do for a large turkey, and ſo in pro- 
portion for a fowl], Let your fauce be good pravy, with muſh- 
rooms, truffles, and morels in it: then garniſh with lemon, and 
for variety fake, you may lard your fowl or turkey. 


To flew a Turkey brown. 


Taxz your turkey after it is nicely picked and friw; fill 


the ſkin of the breaſt with force-meat, and put an anchovy, 
a ſhalot, and a little thyme in the belly; lard the breaft with 
bacon, then put a good piece'of butter in the ſtew-pan, flour 
the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gravy as will barely cover it, a 

glaſs of white wine, ſome whole peppers mace, two or three 
_ Cloves, and a little bundle of ſweet herbs 3 cover it cloſe, and 
New it for an hour, then take up the turkey, and keep it hot. 
covered by the fire, and boil the ſauce to about a pint, ſtrain it 


off, add the yolks of two eggs and a piece of butter rolled in 


four; 3 ſtir it till it is thick, and then lay your turkey in the 
diſh and pour your ſauce over it. Vou may have ready ſome 
little French loaves about the bigneſs of an egg, cut off the 
tops, and take out the crumb; then fry them of a fine brown, 
fill them with ſtewed oyſters, . them round the dit, and 
garniſh with lemon, 


To flew a Turkey brown the nice Way, 

” BoxE it, and fill it with a force-meat made thus : take the 
fleſh of a fowl,' balf a pound of veal, and the fleſh of two 
pigeons, with a well-picked or dry tongue, peel it, and chop it 


all together, then beat it in a mortar, with the marrow of a beef 


bone, or a pound of the fat of a loin of veal ; ſeaſon it with 
two or three blades of mace, two or three . and half a 
nutmeg dried at a good diſtance from the fire, and pounded, 
with a little pepper and ſalt; mix all theſe well together, fill 
your: turkey, fry it of a fine brown, and put itinto a little pot 
that will juſt hold it; Jay four or five ſkewers at the bottom 
of the pot to keep the turkey from {ticking ; put in a quart of 
good beef and veal gravy wherein was boiled ſpice and ſweet 
herbs, cover it cloſe, and Jet it ſtew half an hour; then put 
in a glaſs of white wine, one ſpoonful of catchup, a large 
ſpoonful of pickled muſhrooms, and a few freſh ones (if you 
have them), a few truffles and morels, a piece of butter as big 
„ 4, walnut rolled in flour ; cover it cloſe, and let it ſtew balf 
an hour longer; get the little French rolls ready fried, take 
ſome oyſters and ſtrain the liquor from them, then put the 
coy, and liquor into a ſauce-pan, with a blade of 1. 
8855 


rt of 
veet 
put 
large 
you 
s big 
half 

take 
t the 
ace, 2 
little 


MADE PLAIN AND EASY. 97 


little white wine, and a piece of butter rolled in flour; let them 


ſtew till thick, then fill the loaves, lay the turkey in the diſh, 


and pour the ſauce over it, If there is any fat on the grav 

take it off, and lay the loaves on each ſide of the turkey. Gar- 

niſh with lemon when you have no loaves, and take oyſters 

dipped in butter and fried, | Sel | 
N. B. The ſame will do for any white fowl. 


Turkies and Chickens dreſſed after the Dutch. Way. 
Boll them, ſeaſon them with ſalt, pepper, and cloves ; then 
to every quart of broth put a quarter of a pound of rice or 
vermicelli : it is eat with ſugar and cinnamon. © The two 


laſt may be left out. 


1 Turkey fluffed after the Hamburgh Way. | 
TAKE one pound of beef, three quarters of a pound of ſuet, 


mince it very ſmall, ſeaſon it with ſalt, pepper, cloves, mace, 


and ſweet- matjoram; then mix two or three eggs with it, 
looſen the ſkin all round the turkey, and ſtuff, and roaft it. 


4 Turkey à la daub, to be ſent up bot. 
Cour the turkey down the back juſt enough to bone it, 
without ſpoiling the look of it, then ſtuff it with a nice force- 


meat made of oyſters chopped fine, crumbs of bread. pepper, 


ſalt, ſhalots, a very little thyme, parſley and butter, fill it as 


full as you like, and ſew it up with a thread, tie it up in a clean 


cloth and boi] it very white, but not too much. You may 


ſerve it up with oyfter-ſauce made good, or take the bones with 


a piece of veal, mutton, and bacon, and make a rich gravy 


ſeaſoned with pepper, ſalt, ſhalots, and a little bit of mace, 
ſtrain it off through a ſieve, and ſtew your turkey in it, (after 


It is half boiled,) juſt half an hour, diſh it up in the gravy 


after it is well ſkimmed, ſtrained, and thickened with a few 


muſhrooms ſtewed white, or ſtewed pallets, force-meat balls, 
fried oyſters, or ſweetbreads, and pieces of lemon. 'Diſh it 
up with the breaſt upwards; if you ſend it up garniſhed with 
pallets, take care to have them ſtewed tender firſt; before 
you add them to the turkey, you- may put a few morels and 
truffles in your ſauce, if you like it, but take care to waſh 
them clean. | DO 


Turkey d la daub, to be ſent up cold. 
Bone the turkey, and ſeaſon it with pepper and ſalt, then 


*. 


ſpread. over it ſome ſlices of ham, upon that ſome force- meat, 


upon that a fowl, boned and ſeaſoned as above, then more ham 
and force-meat, then ſew it up with thread; cover the bottom 


of the ſtew-pan with veal _— then lay in the turkey the 


breaſt 
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breaſt down, chop all the bones to pieces, and put them on 
the turkey, cover the pan and ſet it on the fire five minutes, 
then put in as much clear broth as will cover it, let it boil 
two hours, when it is more than half done, put in one ounce 
vf iſing-glaſs and a bundle of herbs, When it is done enough, 
take out the turkey, and {train the jelly through a hair ſteve, 
ſkim off all the fat, and when it is cold, lay the turkey upon 
it, the breaſt down, and cover it with the reſt of the jelly. 
Let it ſtand in ſome cold place; when you ſerve it up, turn it 
on the diſh it is to be ſerved in: if you pleaſe, you may ſpread 
butter over the turkey's breaſt, and put ſome green parſley or 
flowers, or what you pleaſe, and in what form you like, 


A Turkey, Sc. in Jelly. 

Boll. a turkey, or a fowl, as white as you can, let it ſtand 
till cold, and have ready a jelly made thus: take a fowl, ſkin 
it, take off all the fat, do not cut it to pieces, nor break the 
bones; take four pounds of a leg of veal, without any fat or 
iKin, put it into a well-tinned ſauce- pan, put to it full three 


quarts of water, ſet it en a very clear fire till it begins to 
ſimmer ; be ſure to ſkim it well, but take great care it does 


not boil, When it is well tkimmed, ſet it ſo as it will but 
Juſt ſeem to ſimmer ; put to it two large blades of mace, half 
a nutmeg, and twenty corns of. white pepper, a little bit of 
lemon-peel as big as a ſixpence. This will take fix or ſeven 
hours doing. When you think it is a ſtiff jelly, which you 
will know by taking a little out to cool; be ſure to ſkim off all 
the fat, if any, and be ſure not to ſtir the meat in the ſauce- 
pan. A quarter of an hour before it is done, throw in a large 
tea-ſpoonful of ſalt, ſqueeze in the juice of half a fine Seville 
orange or lemon; when you think it is enough, ſtrain it off 
through a clean fieve, but do not pour it off quite to the bot- 
tam, for fear of ſettlings. Lay the turkey or fowl in the diſh 
you intend to ſend it to the table in, beat up the whites of 
fix eggs to a froth, and put the liquor to it, then boil it five or 
{x minutes, and 1un it through a jelly-bag till it is very clear, 
then pour the liquor over it, let it ſtand till quite cold; colour 
ſome of the jelly in different colours, and when it is near cold, 
with. a ſpoon ſprinkle it over, iu what, form or fancy you pleaſe, 


and ſend it to table; a few naſtertium flowers ſtuck here and 


there, look pretty, if you can get. them, but theſe as well as 


lemon, &c. are, entirely fancy. This is a very pretty diſh fot 


a cold collation or a ſupper. All ſorts of birds or fowls may be 
done this way, | : 
19 5 A Foul a la Braiſe. | 
'Tzvss your fowl, with the legs turned into the belly, ſeaſon 
/it both inſide and out, with beaten mace, nutmeg, * 
po 12 an 
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ond ſalt, lay a layer of bacon at the bottom of a deep ſtew- pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves ſtuck in a little bundle of ſweet 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it cloſe, and 
let it ſtand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it cloſe, and let it ſtew an 
hour ; afterwards take up your fowl, ftrain the ſauce, and after 
you have ſkimmed off the fat, boi] it down till it is of a glaze, 


| then put it over the fow]. You may add juſt what you pleaſe 

. to the ſauce. A ragoo of ſweetbreads, cocks'-combs, truffles, 
and morels, or muſhrooms, with force-meat balls, leok very 
pretty, or any of the ſauces above, | N 

5 A Capon done after the French Way, 


TAkk a quart of white wine, ſeaſon the capon with ſalt, 
cloves, and whole pepper, and a few ſhalots ; then put the capon 
in an earthen pan; you muſt take care it has not room to ſhake 5 
it muſt be covered cloſe, and done on a ſlow charcoal fire. 


To roaſt a Fowl with cheats. | 


not to burn them; take off the ſkin and peel them; take about 
a dozen of them cut ſmall, and bruiſe them in a mortar ;z par- 
boil the liver of the fow], bruiſe it, cut about a quarter of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parſley chopped ſmall, a little ſweet 
herbs, ſome mace, pepper, ſalt, and nutmeg ; mix theſe to- 
gether and put into your fowl, and roaſt it. The beſt way of 
doing it is to tie the neck, and hang it up by the legs to roaſt 
with a ſtring, and baſte it with butter. For ſauce, take the reſt 
of the cheſnuts peeled and ſkinned ; put them into ſome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay it in the 
diſh, and pour in the ſauce, Garniſh with lemon, 


To marinate Fowls, 


Taxr a fine large fowl or turkey, raiſe the ſkin from the 
breaſt-bone with your finger ; then take a veal ſweetbread and 
cut it ſmall, a few oyſters, a few muſhrooms, an anchovy, 
fome pepper, a little nutmeg, ſome lemon- peel, and a little 
thyme; chop all together ſmall, and mix it with the yolk of an 
egg, ſtuff it in between the ſkin and the fleſh, but take great 
care you do not break the ſkin; and then ſtuff what oyſters 


ell as 
ſh fot : 
nay be 


ſeaſon you pleaſe into the body of the fowl, You may lard the breaſt 


pepprs # the fowl with bacon, if ou chuſe it. Paper the breaſt, and 
an | | 


FiesT take ſome cheſnuts, roaſt them very carefully, ſo as 


2 | roaſt 
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Toaſt it. Make good gravy, and garniſh with lemon, You 
may add a few muſhrooms to the ſauce. 


Ta make a Frangas Incopades, | 


Take three quarters of a pound of lean bacon or ham, two 
large onions ſliced, four ſhalots, and two quarts of water, with 
a little beaten pepper, cloves, and mace, and a penny worth of 
ſaffron, ſtew it gently till it is reduced to three pints, and 
ſtrain it through a ſieve ; cut two fowls, as for a fricaſſee, and 
ſtew them in the broth till they are tender; mix two ſpoonfuls 


of flour in two ſpoonfuls of vinegar, and beat it up with ſome 


of the liquor till it is quite ſmooth; and mix the whole toge- 
ther, and boil it for ten minutes gently; put ſippets in a ſoup- 
diſh, and pour it all over them, You may add ſmall force- 
meat balls, if you pleaſe, in it; or you may make it of veal in 
the form of veal olives; and you may ſend it in a tureen, if 
you like. 

Pullets @ la Sainte Menebout. 


AFTER having truſſed the legs in the body, ſlit them along 
the back, ſpread them open on a table, take out the thigh- 
bones, and beat them with a rolling- pin; then ſeaſon them 
with pepper, ſalt, mace, nutmeg, and ſweet herbs; after that 
take a pound and a half of veal, cut it into thin ſlices, and lay 
it in a ſtew-pan, of a convenient ſize, to ſtew the pullets in; 
cover it, and ſet it over a ſtove or {low fire; and when it begins 
to cleave to the pan, ſtir in a little flour, ſhake the pan about 
till it be a little brown; then pour in as much broth as will 
ſtew the fowls, ſtir it together, put in a little whole pepper, an 
onion, and a little piece of bacon or ham; then lay in your 
fowls, cover them cloſe, and let them ſtew half an hour; then 
take them out, lay them on the gridiron to brown on the in- 
ſide ; then lay them before the fire to do on the outſide ; ftrew 
them over with the yolk of an egg, ſome crumbs of bread, and 
baſte them with a little butter; let them be of a fine homies 
and boil the gravy till there is about enough for ſauce ; ſtrain 
it, put a few muſhrooms in, and a little piece of butter rolled 
in flour ; lay the pullets in the diſh, and pour in the ſauce, 
Garniſh with lemon. 
N. B, You may brown them in an oven, or fry them, which 
you pleaſe, 
. Surprize. | | 
Ir a ſmall diſh, one large fowl will do; roaſt it, and take 
the lean from the bone; cut it in thin ices, about an inch 
long, toſs it up with ſix or ſeven ſpoonfuls of cream, and 2 
piece of butter rolled in flour, as big as a walnut. Boil it up 
and ſet it to cool; then cut ſix or ſeven thin llices of hon 
4 - raunyy 
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round, place them in a patty-pan, and put ſome force-meat 
on each fide ; work them up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with ſome of the ſame force-- 
meat, rubbing them ſmooth with your hand and a raw egg: 
make them of the height and bigneſs of a French roll, and 
throw a little fine grated bread over them. Bake them three 
quarters or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
Zarine, that they may not touch one another; but place them 
ſo that they may not fall flat in the baking; or you may form 
them on your table with a broad kitchen-knife, and place them 
'on the thing you intend to bake them on. You may. put the 
leg of a chicken into one of the loaves you intend for the mid- 
dle. Let your ſauce be gravy, thickened with butter and a 
little juice of lemon. This is a pretty ſide- diſh for a firſt courſe, 
ſummer or winter, if you can get them. 5 


| Chickens in Savoury Jelly. Cs 

RoasT two chickens, then boil a gang of calf 's-feet to a 
ſirong jelly, take out the feet, ſkim off the fat, beat the whites. 
of three eggs very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, a blade or two 
of mace, a few pepper-corns, and a little ſalt, put them to your 
jelly; when it has boiled five or fix minutes, run it through a 
jelly-bag ſeveral times till it is very clear, then put a little in 
the bottom of a bowl that will hold your chickens;. when they 
are cold, and the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the reſt of your 
jelly, which you muſt take care to keep from. ſetting, (ſo that 
when you pour it into your bowl it will not break,) let it 
ſtand all night, the next day put your baſon into warm water, 
pretty near the top; as ſoon as you find it looſe in the baſon, 
lay your diſh over it, and turn it out upon it. 


Coickens roaſted with Force-meat and Cucumbers. | 

TaKE two chickens, dreſs them very neatly,” break the 
breaſt- bone; and make force-meat thus: take the fleſh of a 
fowl, and of two pigeons, with ſome ſlices of ham or bacon 
chop them all well together, take the crumb of a penny-loaf 
ſoaked in milk and boiled, then ſet to cool; when it is cool, 


| take mix it all together; ſeaſon it with beaten mace, nutmeg, pep- 
inch per, and a little ſalt, a very little thyme, ſome parſley, and a 
and 1 little lemon-peel, with the yolks of two eggs; then fill your 
it up fowls, ſpit them, and tie them at both ends; after you have 


bacon papered the breaſt, take * cut them in two, * 
a 3 oy 
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Jay them in ſalt and water two or three hours before; then dry 
them, and fill them with ſome of the force- meat, (which you 
muſt take care to ſave,) and tie them with a packtbread; flour 
them, and fry them of a fine brown; when your chickens are 
enough, lay them in the diſh, and untie your cucumbers; but 
take care the meat do not come out; then lay them round the 
chickens, with the flat fide downwards, and the narrow end 
upwards, You muſt have ſome rich fried gravy, and pour into 
the diſh; then garniſh with lemon. | 

N. B. One large fowl done this way, with the cucumbers 
laid: round ir, err pretty, and is a very good diſh. 


Chickens a la Braiſe. 


Take a couple of fine chickens, lard them, and ſeaſon 
them with pepper, ſalt, and mace; then lay a layer of veal in 
the bottom of a deep ſtew-pan, with a ſlice or two of baeon, 
an onion cut to pieces, a piece of carrot, and a layer of beef; 
then lay in the chickens with the breaſt downward, and a 
bundle of ſweet herbs ; after that, a layer of beef, Wd put in 

a quart of broth or water ; cover it Cloſe, let it ſtew very 
ſoftly for an hour, after it begins to ſimmer, In the mean time, 
get ready a ragoo made thus: take a good veal ſweetbread or 
two, cut” the ſmall, ſet them on the fire, with a very little 
broth or water, a few cocks'- combs, truffles, and morels, cut 
ſmall, with an. ox-palate, if you have it; ſtew them al! toge- 
ther till they are enough; and when your chickens are done, 
take them up, and keep them hot; ; then ftrain the liquor they 
were ſtewed in, ſkim the fat off, and pour into your ragoo; 
add a glaſs of red wine, a ſpoonful of catchup, and a few 
muſhrooms'; then boil all together with a few artichoke-bot- 
toms cut in four, and aſparagus- tops, If your ſauce is not 
thick enough, take a little piece of butter rolled in flour; and 
when enough, lay your chickens in the dich, and pour the ra- 
goo over them. Garniſh with lemon. ä 
Or, you may make your fauce thus; take the gravy the fowls 
were ſtewed in, ſtrain it, ſkim off the fat; have ready half a 
pint of oyſters with the liquor ſtrained; put them to your 
grayy with a glaſs of white wine, a good piece of butter rolled 
in flour; then boil them all . e 0 your over your fowis. 


per with rb al 
| 7 Broil Chickens, 
Ur them down the back, and ſeaſon them with pepper 


and ſalt; lay them on a very Aer fire, and at a great. diſtance, 
Let the auge lie next the fire till it is above half done; then 


turn them, and take great care the. fleſhy ſide do not burn, 
| 50 let them be of 2 ng. brown, Let our ſauce be good 


Ng gravyy 
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gravy, with muſhrooms, and garniſh with lemon and the livers 
broiled, the gizzards cut, flaſhed, and broiled with pepper and 
ſalt. 

Or this ſauce : »take a bandful of ſorrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
ſhalot ſhred ſmall, and ſome. parſley boiled very green, thicken 
it with a piece of butter rolled in flour, and add a glaſs of red 
wine; then lay your ſorrel in heaps. round the fowls, and my 
the ſauce over them. Garniſh with lemon. 

N. B. You-may make juſt: what ſauce you _ 


Pulled Chickens. 


Take three chickens, boil them juſt fit for eating, but not 
too much; when they are boiled enough, flay all the ſkin' off, 
and take the white fleſh off the bones, pull it into pieces: about 
the ſize of a large quill, and half as long as your finger. Have 
ready a quarter of a pint of good cream, and a piece of freſh 
butter abour as big as an egg; ſtir them together till the butter 
is all melted, and then put in your chicken with the gravy that 
came from them; give them two or three toſſes round on the 
fire, put them into a diſh, and ſend them up hot. | 

N. B. The legs. pinions, and rump muſt be peppered: and 
ſalted, done over with the yolk of an egg and bread crumbs, and 
broiled' on a clear fire; ; put the white meat, with the rump, in 
the middle, and the legs and pinions round. 


Chickens Chtringrate, 


Cur off their feet, break the breaſt-bone flat with a rolling- 
pin; but take care you do not break the ſkin; flour them. 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in. Lay a pound of gravy- 
beef, cut very thin, over your chickens, and a piece of veal 
cut very thin, a little mace, two or three cloves, ſome whole- 
pepper, an onion, a little bundle of ſweet herbs, and a piece 
of carrot, and then pour in a quart of boiling water ; cover it 
cloſe, let it ſtew for a quarter of an hour; then take out the 
chickens and keep them hot: let the gravy boil. till it is quite 
rich and good; then ſtrain it off, and put it into your pan 
again, with two ſpoonfuls of red wine and a few muſhrooms z 
put in your chickens to heat, then take them up, lay them in- 
to your diſh, and pour your ſauce over them. Garniſh with 
lemon, and a few flices of cold ham broiled, 

N. B. You may fill your chickens with force-meat, and lard 
them with bacon; and add truffles, morels, and ſweétbreads, 
cut lmall; but then it will be a very high diſh. 


H 4 Chickens 
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| Chickens dreſſed the French Way. 


OQvVaARTER, then broil them, crumble over them a little 
bread and parſley ; when they are half done, put them in a 
ſtew- pan, with three or four ſpoonfuls of gravy, and double 
the quantity of white wine, ſalt, and pepper, ſome fried veal- 
balls, and fome ſuckers, onions, ſhalots, and ſome green 
gooſeberries or grapes when in ſeaſon ; cover the pan cloſe, 
and let it ſtew on a charcoal fire for an hour; thicken the li- 
quor with the yolks of eggs, and the juice of lemon; garniſh 
the diſh with fried ſuckers, ſliced lemon, and the livers. 


2 


Chickens beiled dib Baces- and Celery. 


Bolt two chickens very white in a pot by themſelves, and 
a piece of ham, or good thick bacon ; boil two bunches of 
celery tender; then cut them about two inches long, all the 
white part; put it into a ſauce-pan, with half a pint of cream, 
a piece of butter rolled in flour, and ſome pepper and ſalt; ſet 
it on the fire, and ſhake it often: when it is thick and fine, lay 
your chickens in the diſh, and pour your ſauce in the middle, 
that the celery may lie between the fowls ; and garniſh the diſh 
all round with ſlices of ham or bacon. 

N. B. If you have cold ham in the houſe, that, cut into 
Nlices and broiled, does full as well, or better, to lay round 
the diſh, — — . 5 „ BI | 


Chickens with Tongues... A good Diſh for a great deal of Company. 


. TAKE fix. ſmall chickens, boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of ſpinage boiled green; 
then lay your cauliflower in the middle, the chickens cloſe all 
round, and the tongues round them with the roots outward, 
and the ſpinage in little heaps between the tongues. Garniſh 
with little pieces of bacon toaſted, and Jay a little piece on each 
of the tongues. | | | 


Scotch Chickens, 


Fixs r waſh your chickens, dry them in a clean cloth, and 
ſinge them; then cut them into quarters; put them into a 
ſtew- pan or ſauce- pan, and juſt cover them with water; put in 
in a blade or two of mace, and a little bundle of parſley ; cover 
them cloſe, and let them ſtew half an hour; then chop half a 
handful of clean waſhed parſley, and throw .in, and have ready 
ſix eggs, whites and all, beat fine, Let your liquor boil up, 
and pour.the eggs all over them as it boils; then ſend all to- 
gether hot in a deep diſh, but take out the bundle-of 1 
| > rite 
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fiſt, You muſt be ſure to ſkim them well before you put in 
your mace, and the broth will be fine and clear. 


N. B. This is alſo a very pretty diſh for ſick people; but the 
Scotch gentlemen are very fond of 1 it. 


To flew Chickens the Dutch Way. 


Tak two chickens, truſs them as for boiling ; beat fine 
fix cloves, and four blades of mace, a handful of parſley ſhred 
fine, ſome pepper and ſalt ; mix all together, and put into the 
inſide of your chickens ; ſinge them and flour them; put them 
into a ſtew-pan ; clarify as much butter as will cover them; 
ſtew them gently one hour; put them into a china bowl with 
the butter, and ſend them up hot, | 


75 flew Chickens. 


TAKE two chickens, cut them into quarters, aſl thin 
clean, and then put them into a ſauce- pan; put to them a 
quarter of a pint of water, half a pint of red wine, ſome mace, 
pepper, a bundle of ſweets herbs, an onion, and a few raſp- 
ings 3 cover them cloſe, let them ſtew half an hour ; then take 


a piece of butter about as big as an egg, rolled in flour, put in, 
and cover it cloſe for five or ſix minutes; ſhake the ſauce-pan, 


about, then take out the ſweet herbs and onion. You may 
take the yolks of two eggs, beat and mixed with them, or leave 


them out, Garniſh with lemon. 


A pretty Way of flewing Chickens, 


Taxs two fine chickens, half boil them, then take them 
up in a pewter, or ſilver diſh ; cut up your fowls, and ſeparate 
all the joint- bones one from another, and then take out the 
breaſt bones. If there is not liquor enough from the fowls, add 
a few ſpoonfuls of the water they were boiled in, put in a blade 
of mace, and a little ſalt; cover it cloſe with another diſh ; 
ſet it over a ſtove, or chafing-diſh of coals ; let it ſtew till the 
chickens are enough, and then ſend them hot to the table i in the 
ſame diſh they were ſtewed in. 

Note : This is a very pretty diſh for any fick n or ſor 
a lying- in lady, For change it is better than butter, and the 
ſauce is very agreeable and pretty. 

N. B. You 1 may do , partridges, or moor- game this 
way. 

Ducks Alamade, ET, 


TaAxkx two fine ducks, cut them into quarters, fry them in 
butter a little brown; then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quarter 
of a pint of red ine, two ſhalots, an anchovy, and a bundle 
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of ſweet herbs ; cover them cloſe, aud let them ſtew a quar« 
ter of an hour; take out the herbs, ſkim off the fat, and let 


your ſauce be as thick as cream; ſend it to table, and garniſh 
with lemon, 


To flew Ducks with green Peas. 
HALF roaſt your ducks, then put them into a ſtew-pan with 
a pint of good gravy, a little mint, and three or four ſage leaves 
chopped ſmall, cover them cloſe and ftew them half an hour, 
boil a pint of green peas, as for eating, and put them in after 


you have thickened the gravy; diſh up your ducks, and pour 
the gravy and peas over them, | 


To dreſs a Mild Duck the bit Way. 
FinsT half roaſt it, then lay it in a diſh, carve it, but 
leave the joints hanging together; throw a little pepper and 
ſalt, and ſqueeze the juice of a lemon over it; turn it on the 
breaſt, and preſs it hard with a plate, and add to its own gravy 
two or three ſpoonfuls of good gravy; cover it cloſe with an- 
other diſh, and ſet it over a ſtove ten minutes; then ſend it to 
table hot in the diſh it was done in, and garniſh with lemon. 
Lou may add alittle red wine, and a ſhalot cut ſmall, if you 
like. it; but it is apt to make the duck eat hard, unleſs you fitſt 
heat the wine, and pour it in juſt as it is done. 


Another Way to dreſs a Mild Duck. 

TAKE a wild duck, put ſome pepper and ſalt in the infide, 
and half roaſt it; have ready the following ſauce: a gill of 

ood gravy, and a gill of red wine; put it in a ſtew- pan, with 
= or four ſhalots cut fine; boil it up; then cut the duck 
in ſmall pieces, and put it in with a little Cayenne pepper and 
ſalt; be careful to put in all the gravy that comes from the 
duck,; fimmer it for three minutes, and ſqueeze in a Seville 
orange or lemon; put it in the diſh, and garniſh with lemon, 


To buul a Duck or a Rabbit with Onions. 


Borr, your duck, or rabbit, in a good deal of water; be 
ſyre to ſkim your water; for there will always riſe a ſcum, 
which, if it boils down, will diſcolour your fowls, &c. They 
will take about half an hour boiling. For ſauce, your onions 
muſt be peeled, and throw them into water as you peel them; 
then cut them into thin ſlices, boil them in milk and water, 
and ſkim the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain ; chop. them and rub: them 
through a cullender; put them into a ſauce-pan, ſhake in a 
little flour; put to them two or three ſpoonfuls of cream, a 
good piece of butter; ſte all together over the fire till they 
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are thick and fine; lay the duck or rabbit in the diſh, and 
pour the ſauce all over: if a rabbit, you muſt pluck out the 
jaw-bones, and ſtick one in each eye, the ſmall end inwards, 

Or you may make this ſauce for change : take one large 
onion, cut it ſmall, half a handful of parſley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour; 
add a little juice of lemon, a little pepper and ſalt; let all flew 
together for half an hour; then add two ſpoonfuls of red wine. 
This ſauce is moſt proper for a duck ; lay your duck in the 
diſh, and pour your ſauce over it, 


To dreſs a Duck with Green Peas, 
Pur a deep ſtew-pan over - the fire, with a piece of freſh 
butter; ſinge your duck and flour it, turn it in the pan two 
or three minutes; then pour out all the fat, but let the duck 


remain in the pan; put to it a pint of good gravy, a pint of 


peas, two lettuces cut ſmall, a ſmall bundle of ſweet herbs, a 


little pepper and ſalt; cover them cloſe, and let them ſtew for 


balf an hour ; now and then give the pan a ſhake ; when they 
are juſt done, grate in a little nutmeg, and put in a very little 
beaten mace, and thicken it either with a piece of butter rolled 
in flour, or the yolk of an egg beat up with two or three 
ſpoonfuls of cream; ſhake it all together for three or four 
minutes, take out the ſweet herbs, lay tne duck in the diſh, and 


pour the ſauce over it. You may garniſh with boiled mint 
chopped, or let it alone. 


5 To dreſs a Duck with a 
TAKE three or four cucumbers, pare them, take out the | 
ſeeds, cut them into little pieces, Jay them in vinegar for two 
or three hours before, with two large onions peeled and ſliced ; 
then do your duck as above; then take the duck out, and put 
in the cucumbers and, onions, firſt drain them in a cloth, let 


them be a little brown; ſhake a little flour over them. 5 the 


mean time let your duck be ſtewing in the ſauce- pan with a 
pint of gravy, for a quarter of an hour; then add to it the 
cucumbers and onions, with pepper and ſalt to your palate, a 
good piece of butter rolled in flour, and two or three ſpoonfuls 
of red wine ; ſhake all together, and Jet it ſtew for eight or ten 
minutes; then take up your duck, and pour the ſauce over it. 

Or, you may roaſt your duck, and make this ſauce, and pour. 
over it; but then half a pint of gravy will be enough. 


To dreſs a Duck d la Braiſe, 
TAKE a duck, Jard it with little pieces of bacon, ſeaſon it 
ipfide and out with Pepper and ſalt ; lay a layer of e 
thin, 
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thin, in the bottom of a ſtew-pan, and then a layer of lea 
beef, cut thin; then lay your duck with ſome carrot, an onion, 
2 little bundle of ſweet herbs, a blade or two of mace, and a 
thin layer of beef over the duck ; cover it cloſe, and ſet it over 
a flow fire for eight or ten minutes; then take off the cover and 
ſhake in a little flour, give the pan a ſhake, pour in a pint of 
ſmall broth, or boiling water; give the pan a ſhake or two, 
cover it cloſe again, and let it ftew half an hour; then take off 
the cover, take out the duck, and keep it hot; let the ſauce 
boil till there is about a quarter of a pint, or a little better ; 
then ſtrain it, and put it into the ſtew-pan again, with a glaſs 
of red wine; put in your duck, ſhake the pan, and let it ſtew 
four or five minutes; then lay your duck in the diſh, and 
pour the ſauce over it, and garniſh with lemon. If you love 
your duck very high, you may fill it with the following ingre- 
dients ; take a veal fweetbread cut in eight or ten pieces, a few 
truffles, ſome oyfters, a few ſweet herbs and parſley chopped 
fine, a little pepper, ſalt, and beaten mace z fill your duck with 
the above ingredients, tie both ends tight, and dreſs as above. 
Or, you may fill it with force-meat made thus : take a little 
piece of veal, take all the ſkin and fat off, beat it in a mortar, 
with as much ſuet, and an equal quantity of crumbs of bread, 
a few ſweet herbs, ſome parſley chopped, a little lemon-peel, 
pepper, ſalt, beaten mace, and nutmeg, and mix it up with 
the yolk of an egg. —_ Hem 
Lou may ſtew an ox's palate tender, and cut it into pieces, 
with fome artichoke- bottoms cut into four, and toſſed up in the 
fauce. You may lard your duck, or let it alone, juſt as you 
pleaſe : for my part I think it beſt without. | 


To boil Ducks the French Way. 


Lr your ducks be larded, and half roaſted; then take them 
off the ſpit, put them into a large earthen pipkin, with half 
| a pint of red wine, and a pint of good gravy, ſome cheſnuts, 
firſt roafted and pected, half a pint of large oyſters, the li- 
quor ſtrained, and the beards taken off, two or three little 
onions minced ſmall, a very little ſtripped thyme, mace, pep- 
per, and a little ginger beat fine; cover it cloſe, and let them 
few half an hour over a ſlow fire; add the cruſt of a French 
roll grated when you put in your gravy and wine. When they 
are enough, take them up, and pour the ſauce over them. 


To dreſs a Gooſe with Onions and Cabbage. 
_ SALT the gooſe for a week, then boil it. It will take an 
hour. You may either make onion- ſauce, as we do for ducks 
or cabbage boiled, chopped and ſtewed in butter, with a little 
II | pepper 
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| pepper and ſalt; lay the gooſe in the diſh, and pour the ſauce 
over it. It eats very good with either. ö 


Directions for roaſting a Gooſe. 

Take ſome ſage, waſh and pick it clean, and an onion 
chop them very fine, with ſome pepper and ſalt, and put them 
into the belly; let your gooſe be clean picked, and wiped dry 
with a dry cloth, inſide and out; put it down to the fire, and 
roaſt it brown: one hour will roaſt a large gooſe, three quar- 
ters of an hour, a ſmall one, Serve it in your diſh with ſome 
brown gravy, apple-ſauce in a boat, and ſome gravy in another, 


A Green Gooſe. f 
NeveR put any thing but a little pepper and ſalt, unleſs 
delired ; put gravy in the diſh, and green ſauce in a boat; made 
thus: take half a pint of the juice of ſorrel; if no ſorrel, 
ſpinage- juice: have ready a cullis of veal broth, about half a 
pint, ſome ſugar, the juice of an orange or lemon; boil jt up 
for five or {ix minutes, then put your ſorrel-juice in, and juſt 
boil it up. Be careful to keep it ſtirring all the time, or it 
will curdle; then put it in your boat, | 


To adreſs a Stubble Gooſe, 

TAKE a gooſe, kill, and hang it up in the feathers, two or | 
three nights, as it ſuits you; when you dreſs it, ſeaſon it well 
with pepper and ſalt, take two middle ſized onions, half a four 
apple, a few ſage leaves, chop theſe well, and put them into the 
inſide with a lump of butter, the ſize of an egg, and a tea-cup 
full of water, tie it up cloſe at both ends; if a large gooſe, it 
will take an hour and a half, if a ſmall one, an hour, and ſo on 
in proportion; diſh it up, pour into your, diſh ſome brown gravy, 
with two ſpoonfuls of red wine, the ſame of ale, ſerve it up 
with apple-ſauce. | 

| To dry a Gooſe, 

GET a fat gooſe, take a handful of common ſalt, a quarter 
of an ounce of ſalt-petre, a quarter of a pound of coarſe ſugar 
mix all together, and rub your gooſe very well; let it lie in this 
pickle a fortnight, turning and rubbing it every day; then roll 
it in bran, and hang it up in a chimney where wood-ſmoke 
is, for a week, If you have not that conveniency, ſend it to 
the baker's: the ſmoke of the oven will dry it: or you may 
hang it in your own chimney, not too near the fire, but make 
a fire under it, and lay horſe-dung and ſaw-duſt on it, and that 
will ſmother and ſmoke-dry it; when it is well dried, keep it in 
a dry place; you my keep it two or three months, or more; 
when you boil it, put in a good deal of water, and be ſure to. 
Kim it well, SE CO. — 
N. B. 
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N. B. You may ſend it up with boiled turnips, or cane; 
boiled and ſtewed i in butter, or onion-ſace, | 


To dreſs a Gooſe in 3 

| Fram the breaſt down with a cleaver, then preſs it down 
with your hand, ſkin-it, dip it into ſcalding water; let it be 
cold, lard it with bacon, ſeaſon it well with pepper, ſalt, and a 
little beaten mace ; then flour it all over, take a pound of good 
beef-ſuct cut ſmall, put it into a deep ſtew- pan, let it be melted, 
then put in your gooſe ; let it be brown on both ſides; when 
it is brown, put in a quart of boiling gravy, an onion or two, 
a bundle of ſweet herbs, a bay leaf, ſome whole pepper, and 
a few cloves; cover it cloſe, and let it ſtew ſoftly till it is 
tender. About an hour will do it, if ſmall; if a large one, 
an hour and a half. In the mean time make a ragoo : boil 
ſome turnips almoſt enough, ſome carrots and onions quite 
enough; cut your turnips and carrots the ſame as for a har- 
rico of mutton, put them into a ſauce-pan with half a pint of 
good beef gravy, a little pepper and falt, a piece of butter rolled 
in flour, and let this ſtew all together a quarter of an hour, 
Take the gooſe and drain it well; then lay it in the diſh, and 
pour the ragoo over it, 

Where the onion is diſliked, leave it out. You may add 
cabbage boiled and chopped (mall. 


A Gooſe * 


Tak RE a large fine gooſe, pick it clean, ſkin it, bone it 
nicely, take the fat off ; then take a dried tongue, boil it, and 
peel it: take a fowl, and do it in the ſame. manner as the 
gooſe ; ſeaſon it with pepper, ſalt, and beaten mace, roll it 
round the tongue; ſeaſon the gooſe with the-ſame ; put the 
tongue and fowl in the gooſe, with ſome flices of ham or good 
bacon between them ; put it into a little pot that will juſt hold 
it; put to it two quarts of beef gravy, a bundle of ſweet 
herbs, and an onion z cover it cloſe, and let it ſtew an 
hour over a good fire: when it begins to boil, let it do very 
ſoftly ; 3 then take up your gooſe, and ſkim off all the fat; z ſtrain 
it, put in a glaſs of red wine, two ſpoonſuls of catchup, a veal 
ſweetbread cut ſmall, ſome trufles, morels and muſhrooms, a 
a piece of butter rolled in flour, and ſome: pepper and falt, it 
wanted; put in the gooſe again, cover it cloſe, and let it ftew 
half an hour longer; then take it up, and pour the ragoo 
over. Garniſh with lemon. 

Note: This is a very fine diſh, You muſt mind to hs the 
bones of the gooſe and fowl, and put them into the gravy when 
it is fitſt ſet on; and it will be better if you roll ſome beef- 
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marrow between the tongue and the fowl. and between the 
fowl and gooſe, it will make them mellow and eat fine. You 
may add fix or ſeven yolks of hard eggs whole in the diſh ; they 
are a pretty addition. Take care to ſkim off the fat. 

N. B. The beſt method to bone a gooſe or fowl of any ſort, 
is to begin. at the breaſt, and take all off the bones without 


cutting the back; for when it is ſewed up, and. you come 
to ſtew it, it generally burſts in the back, and ſpoils the ſhape 


ol it, | 
To flew Giblets, 


LET them be nicely ſcalded and picked, cut the pinions in 


two; cut the head, and the neck, and legs in two, and the 
gizzards in four; waſh them very clean, put them into a ſtew- 
an or ſoup- pot, with three pounds of ſcrag of veal, juſt cover 

them with water; tet them boil up, take all the ſcum clean off; 
hen put three onions, two turnips, one carrot, a little thyme 
and parſley, ſtew them till they are tender, ſtrain them through 
a fieve, waſh the giblets clean with ſome warm water out of 
| the herbs, &c.; then take a piece of butter as big as a large 

walnut, put it in a ſtew- pan, melt it, and put in a large ſpoon- 
ful of flour, keep it ſtirring till it is ſmooth; then put in your 
broth and giblets, ſtew them for a quarter of an hour; ſeaſon 


with ſalt : or, you may add a gill of Liſbon, and juſt before 


vou ſerve them up, chop a handiul of green parſley and 


put in; give them a boil up, and ſerve them in a turecn or 


ſoup diſh. 
N. B. Three pair will make a handſome tureen- ful: 


Ta make Giblets d la Turtle. 


Lr three pair of giblets be done as before (well cleaned), 
put them into your ſtew- pan with four pounds of ſerag of 


veal, and two pounds of lean beef, covered with water; let 


them boil up, and ſkim them very clean; then put in fix 
cloves, four blades of mace, eight corns of all-ſpice, beat very 
nne, ſome baſil, ſweet-marjoram, winter-favoury, and a little 


thyme chopped very fine, three onions, two turnips, and one 


carrot; ſtew them till tender, then ſtrain them through a 


fieve, and waſh them clean out of the herbs in ſome warm 


water; then take a piece of butter, put it in your ſtew- pan, 
melt it, and put in as much flour as will thicken it, ſtir it till 
it is ſmooth, then put your liquor in, and keep ſtirring it all 
the time you pour it in, or elſe it will go into lumps, which, 
if it happens, you muſt ſtrain it through a ſieve; then put in 
a pint of Madeira wine, iome pepper and ſalt, and ſome Cay- 
enne pepper; ſtew it for ten minutes, then put in your gib- 


lets, add the Juice of a lemon, and ſtew them fifteen mi- 


nutes; 
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nutes; then ſerve them in a tureen, You may put in ſome 
egg- balls, made thus: boil fix .eggs hard, take out the yolks, 
put them in 2 mortar and beat them, throw in a ſpoonful of 

flour, and the yolk of a raw egg, beat them together till 
ſmooth ; then roll them in little balls, and ſcald them in 
boiling water, and juſt before you ſerve the giblets up, put 
them in. 55 | | 

N. B. Never put your livers in at firſt, but boil them in a 

fauce-pan of water by themſelves, TH 


To roa Pigeons, NN 
FIL them with parſley, clean waſhed and chopped, and 
fome pepper and falt rolled in butter; fill the bellies, tie the 
neck-end cloſe, ſo that nothing can run out; put a ſkewer 
through the legs, and have a little iron on purpoſe, with fix 
hooks to it, and on each hook hang a pigeon ; faſten one end 
of the ſtring to the chimney, and the other end to the iron 
(this is what we call the poor man's ſpit); flour them, baſte 
them with butter, and turn them gently for fear of hittiog the 
bars, They will roaſt nicely, and be full of gravy. Take 
care how you take them off, not to Joſe any of the liquor, 
You may melt a very little butter, and put into the diſh. 
Your pigeons ought to be quite freſh, and not too much done, 
This is by much the beſt way of doing them, for then they 
will ſwim in their own gravy, and a very little melted butter 
will do. | 

VN. B. You may ſpit them on a long ſmall ſpit, only tie both 
ends cloſe; and ſend parſley and butter in one boat and gravy 
in another. | 

When you roaſt them on a ſpit, all the gravy runs out; or 
if you ſtuff them and broil them whole, you cannot ſave the 
gravy ſo well; though they will be very good with parſley and 
butter in the diſh ; or ſplit and broiled, with pepper and ſalt. 


To boil Pigeons, | 

Boi them by themſelves for fifteen minutes; then boil a 
handſome ſquare piece of bacon and Jay in the middle; ſtew 
ſome ſpinage to lay round; and lay the pigeons on the ſpinage. 
Garniſh your diſh with parſley, laid on 2 plate before the fre. 

to criſp. Or, you may lay one pigeon in the middle, and the 
reſt round, and the ſpinage between each pigeon, and a ſlice 
of bacon on each pigeon. Garniſh with flices of bacon, and 
melted butter in a cup. 


To d la daub Pigeons. 5 Ro 
Take a large ſauce-pan, lay a layer of bacon, then a layer 


of veal, a layer of coarſe beef, and another little layer - 
f veal, 
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veal, about a pound of veal and a pound of beef cut very 
thin, a piece of carrot, a bundle of ſweet herbs, an onion, ſome 


black and white pepper, a blade or two of mace, four or five 


cloves ; cover the ſauce-pan cloſe, ſet it over a flow fire, 
draw it till it is brown to make the gravy of a fine light 
brown ; then put in a quart of boiling water, and let it ſtew 
till the gravy is quite rich and good; then ſtrain it off, and 


ſkim off all the fat. In the mean time ftuff the bellies of the 


pigeons with force-meat, made thus: take a pound of veal, 


a pound of beef-ſuet, beat both in a mortar fine, an equal 


quantity of crumbs of bread, ſome pepper, ſalt, nutmeg, beaten 
mace, a little lemon- peel cut ſmall, ſome parſley cut ſmall, 


and a very little thyme ſtripped ; mix all together with the 


yolks of two eggs ; fill the pigeons and flat the breaſt down, 
flour them and fry them in freſh butter a little brown; then 


pour the fat clean out of the pan, and put the gravy to the pi- 


geons; cover them cloſe and let them ftew a quarter of an 


hour, or till you think they are quite enough; then take them. 


up, lay them in a diſh, and pour in your ſauce ;z on each pi- 
geon lay a bay-leaf, and on the leaf a ſlice of bacon, You 
may garniſh with a lemon notched, or let it alone. br i 

N. B. Lou may leave out the ſtuffing ; they will be very 
rich and good without it, and it is the beſt way of dreſſing them 


for a fine made - diſh. 


3 Pigeons au Poire. 

MARE a good force- meat as above, cut the feet quite off, 
ſtuff them in the ſhape of a pear, roll them in the yolk of an 
egg and then in crumbs of bread, ſtick the leg at the top, and 
butter a diſn io lay them in; then ſend them to an oven to 


| bake, but do not let them touch each other; when they are 


enough, lay them in a diſh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour ; do not pour 
your gravy over the pigeons. You may garniſh with lemon. 
It is a pretty gentee] diſh : or, for change, lay one pigeon in 
the middle, the reſt round, and ſtewed ſpinage between; 


poached eggs on the ſpinage. Garniſh with notched le- 


mon and orange cut into quarters, and have melted butter 


In boats. 


Or thus: bone your pigeons, and ſtuff them with force- 
meat; make them in the ſhape of a pear, with one foot ſtuck 
at the ſma]l end to appear like the ſtalk of a pear; rub them 
over with the yalk of an egg, and ſtrew ſome crumbs af bread 
on; fry them in a pan of good dripping a nice light brown; 
put them in a drainer to drain all the fat off; then put them 
in a ſtew-pan with a pint of gravy, a gill of white wine, an 


onion ſtuck with cloves ; cover them cloſe and ew them for 
| ; | e | 


half 
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half an hour; take them out, ſkim off all the fat, and take 
out the onion 3 put in ſome butter rolled in flour, a ſpoonful 
of eatehup, the ſame, of browning, ſome truffles and morels, 
pickled muſhrooms, two artichdke-bottoms cut in fix pieces 
each, a little ſal: and Cayenne pepper, the juice of half a le- 
mon ; ftew it five minutes, put in your pigeons and make them 
hot; put them in your diſh and pour the ſauce over them, 
Garniſh with fried force-meat balls, or with lemon cut in 
quarters. 

Pigeons ſtcved. 

Tarr a ſmall cabbage-lettuce, juſt cut out the heart, and 
chokes a ſorce- meat as before, only chop the heart of the let- 
tuce and mix with it; then fill up the place, and tie it acroſs 
with a packthread z fry it of a light brown in freſh butter, 
pour out all the fat, lay the pigeons round, flat them with 
your hand, ſeaſon them a little with pepper, ſalt, and beaten 
mace, (take great care not to put too much falt,) pour in half 
a pint of Rheniſh wine, cover it cloſe, and let it ſtew about 
ye or fix minutes; then put in half a pint of good gravy, co- 
ver them cloſe, and let them ſtew half an hour. Take a good 
piece of butter rolled in flour, ſhake it in; when it is fine and 
thick take it up, untie it, lay the lettuce in the middle, and the 
pigeons round; ſqueeze in a little lemon- juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it into 
pieces for garniſh, with pickled cabbage. 

N. B. Or for change, you may ſtuff your pigeons with the 
ſame force-meat, and cut two cabbage-lettuces into quarters, 
and ſtew it as above; fo Jay the lettuce between each pigeon, 
and one in the middle with the lettuce round it, and pour 
the ſauce all over them. 


Pigeons Surtout. 

Force your pigeons as above, then lay a flice of bacon on 
the breaſt, and a lice of veal beat with the back of a knife, 
and ſeaſoned with mace, peppery and falt ; tie them on with a 
ſmall packthread, or two little fine ſkewers are better; ſpit 
them on a fine bird-ſpit, roaſt them, and baſte with a piece of 
butter, then with the yolk of an egg, and then baſte them 
again with crumbs of bread, a little nutmeg and ſweet herbs ; 
when enough, lay them in your diſh, have good gravy ready, 
with truffles, morels, and muſhrooms, to pour into your diſh, 
Garniſh with lemon. 


Pigeons Compate. 

Take fix young 'pigeons and ſkewer them as for boiling . 
make a force-meat thus: grate the crumb of a penny loaf, half 
= pound of fat bacon, ſhred ſome ſweet herbs and patſley fine, 
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two ſhalots, or a little onion, a little lemon-peel, a little 
prated nutmeg, ſeaſon it with pepper and ſalt, and mix it up 
with the yolk of two eggs; put it into the craws and bellies, lard 
them down the breaſt, and fry them brown with a little butter; 


then put them in a ſtew-pan, with a pint of ſtrong brown 


gravy, a gill of white wine; ſtew them three quarters of an 
hour, thicken it with a little butter rolled in flour, ſeaſon with 
ſalt and Cayenne pepper, put the pigeons in the diſh, and ftrain 
the gravy over them. Lay ſome hot force-meat balls round 
them, and ſend them up hot, * 


A French Pupton of Pigeons, | 
Take ſavoury force-meat rolled out like paſte, put it in a 
butter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
ſweetbread, aſparagus-tops, muſhrooms, cock's-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; 


make another force-meat and. lay over like a pie, bake it, and 


when enough turn it into a diſh, and pour gravy round it, 


a Pigeon] boiled with Rice. : | 
Tax fix pigeons, ſtuff their bellies with parſley, pepper, 
and (alt rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
ſweet herbs, and an onion; cover them cloſe, and let them boil 
a full quarter of an hour; then take out the onion and ſweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a ſhake, ſeaſon it with ſalt (if it wants it), then have 
ready half a pound of rice boiled tender in milk; when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs beat up with two or three ſpoonfuls of 


cream and a little nutmeg, ſtir it together till it is quite 


thick; then take up the pigeons and lay them in a diſh ; pour 
the gravy to the rice, ſtir all together and pour over the pigeons; 
Garniſh with hard eggs cut into quarters, 


| Pigeons tranſmogrified, 
Take your pigeons, ſeaſon them with pepper and ſalt, take 
2 large piece of butter, make a puff-paſte, and roll each pigeon 
in a piece of paſte; tie them in a cloth ſo that the paſte do not 
break, boil them in a good deal of water; they will take an 


Hour and a half boiling; untie them catefully that they do not 


break; lay them in the diſh, and you may pour a little good 
gravy in the diſh, They will eat exceeding good and nice, 


and will yield ſauce enough of a very agreeable reliſh, 
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8 Pigeons tranſmogrified, a ſecond Maoũ yr. 

Pick and clean fix ſmall young pigeons, but do not cut off 
their heads, cut off their pinions, and boil them ten minutes 
in water, then cut off the ends of ſix large cucumbers and 
ſcrape out the ſeeds, put your pigeons into the cucumbers, but 
let the heads be out at the ends, and ſtick a bunch of barberries 
in their bills, and then put them in a toſſing- pan with a pint of 
veal gravy, a little anchovy, a glaſs of red wine, a ſpoonful of 
browning, a little flice of lemon, Cayenne and ſalt to your taſte, . 
ſtew them ſeven minutes, take them out, thicken your gravy 
with a little butter rolled in flour, boil it up and ſtrain it over 
your pigeons, and ſerve them up. 


| Pigeons in Fricands, 44 
AFTER having truſſed your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon; then 
lay them in a ſtew-pan with the larded fide downwards, and 
two whole leeks cut ſmall, two ladlefuls of mutton broth or 
veal gravy; cover them cloſe over a very ſlow fire, and when 
they are enough make your fire very briſk to waſte away what 
liquor remains: when they are of a fine brown take them up and 
pour out all the fat that is left in the pan; then pour in ſome 
veal gravy to loofen what ſticks to the pan, and a little pepper; ſtit 


it about for two or thice minutes, and pour it over the pigeons, 
This is a pretty little fide-diſh, | 


To roaſt Pigeons with a Farce. 
MAKE a farce with the livers minced ſmall, as much ſweet 
ſuet or marrow, grated bread, and hard eggs, an equal quantity 
of each; ſeaſon with beaten mace, nutmeg, or a little pepper, 
ſalt, and ſweet herbs; mix all theſe together with the yolk of 
an egg, then cut the ſkin of your pigeon between the legs and 
body, and very carefully with your fingers raiſe the ſkin from 
the fleſh, but take care you do not break it; then force them 
with this farce between the ſkin and fleſh, then truſs the legs 
cloſe to keep it in; ſpit them and roaſt them, dredge them with 
a little flour, and baſte them with a piece of butter, fave the 
- gravy which runs from them and mix it up with a little red 
wine, a little of the force- meat, and ſome nutmeg ; let it boil, 
then thicken it with a piece of butter rolled in flour, and the 
yolk of an egg beat up, and ſome minced lemon: when enough, 
lay the pigeons in the diſh, and pour in the ſauce, Garnifh 
with lemon. 1 *. 0 41 | 
W Pigeons in Savoury Jelly. | 55 
Ros r your pigeons with the head and feet on, put a ſprig 
of myrtle in their bills, make a jelly for them the ſame way 28 
a gs : a 
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for the chickens, pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your bowl with jelly, 
and turn it out, : 


Pigeons d la Scuſſel. 

TAKE four pigeons and bone them; make a force-meat as 
for pigeons Compote, and ſtuff them, put them in a ſtew- pan 
with a pint of veal gravy, ſtew them half an hour very gently, 
then take them out; in the mean time make a veal force - meat 
and wrap all round them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown; take the 
gravy they were ſtewed in, ſkim off the fat, thicken it with a 
little butter rolled in flour, the yolk of an egg, and a gill of 


cream beat up, ſeaſon it with pepper and ſalt, mix it all to- 
gether, and keep it ſtirring one way till it is ſmooth; ſtrain it 


into your diſh, and put the pigeons on. Garniſh with plenty 


of fried parſley; you may leave out the egg and cream, and 


put in a ſpoonful of browning, a little lemon pickle and catch- 


up, if you like belt, 


| Pigeons in Pimlico. 
TAKE the livers, with ſome fat and lean of ham or bacon, 


muſhrooms, truffles, parſley, and ſweet herbs; ſeaſon with beaten 


mace, pepper, and ſalt; beat all theſe together wich two raw 
eggs, put it into the bellies, roll them all in a thin ſlice of veal, 


over that a thin ſlice of bacon; wrap them up in white paper, 
ſpit them on a ſmall ſpit, and roaſt them. In the mean time 


make for them a ragoo of truffles and muſhrooms chopped ſmall, 
with parſley cut ſmall; put to it half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour; an hour will 
do your pigeons ; baſte them, when enough lay them in your 
diſh, take off the paper, and pour your ſauce over them, 


Garniſh with patties, made thus: take veal and cold ham, 


beef ſuet, an equal quantity, ſome muſhrooms, ſweet herbs, 
and ſpice; chop them ſmall, ſet them on the fire, and moiſten 


with milk or cream; then make a little puff-paſte, roll it, and 


make little patties about an inch deep and two inches long; 
fill them with the above ingredients, cover them cloſe and bake 
them; Jay fix of them round a diſh, This makes a fine diſh 
for a firſt courſe, 5 ; 


Pigeons in a Hole, 


Pick, draw, and waſh four young pigeons; ſtick their legs in 


their belly as you do boiled pigeons, ſeaſon them with pepper, 


ſalt, and beaten mace; put into the belly of every pigeon 


a lump of butter the ſize of a walnut, lay your pigeons in a pie, 
diſh, pour over them a batter 7 of three eggs, two | * 
; | 3 0 
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of flour, and half à pint of good milk; bake it in ae 
_ and ſerve them to table in the ſim diſh, 


To jag Pigeons, 


Pur, crop, and draw pigeons, but do not waſh them; ſaye 
the livers and put them in ſcalding water, and ſet them on the 
fire for a minute or two: then take them out and mince them 
ſmall, and bruiſe them with the back of a ſpoon; mix' them with 
a little pepper, ſalt, grated nutmeg, and lemon- peel ſhred very 
fine, chopped parſley, and two yolks of eggs very hard; bruife 
them as you do the liver, and put as much ſuet as liver, ſhaved 
exceeding fine, and as much grated bread; work theſe together 


with raw eggs, and roll it in freſh butter; put a piece into 


the crops and bellies, and ſew up the neck and vents; then 
dip your pigeons in water, and ſeaſon them with pepper and 
ſalt as for a pie; put them in your jug, with a piece of celery, 
a bundle of ſweet herbs, four cloves, and three blades of mace 
beat fine, ſtop them cloſe and ſet them in a kettle of cold water; 
firſt cover them cloſe, and lay a tile on the top of the jug, and 


let it boil three hours; then take them out of the jug and Jay 


them in a diſh, take out the celery and ſweet herbs, put in a 
piece of butter rolled in flour, ſhake it about til! it is thick, and 
pour it on ”_ pigeons, Gainiſh with lemon, 


To flew Pigeons, 


SEASON your pigeons with pepper and ſalt, a few cloveyg 
and mace, and ſome ſweet herbs; wrap this ſeaſoning up in 
a piece of butter, and put it in their bellies; then tie up the 
neck and vent, and halt roaſt them: put them in a ſtew- pan, 
with a quart of good gravy, a little white wine, a few pepper+ 
corns, three or four blades of mace, a bit of lemon, a bunch 
af ſweet herbs, and a ſmal! onion; ſtew them gently till they 
are enough; then take the pigeons out, and ſtrain the liquor 
through a ſieve; ſkim it, and thicken it in your ſtew- pan; put 
in the pigeons, with ſome pickled muſhrooms and oyſters, 


ſtew it five minutes, and put the pigeons in a diſh, and the 


ſauee over. 


To ftew Pigeons another Nay.— An excellent Receipt, 


Mak a pudding of bread, ſuet, the livers of the pigeons, 
lemon, thyme, parſley, and ſweet marjoram, moiſtened with 
an egg and a bit of butter; put in nutmeg, pepper, and ſalt; 
ſtuff the pigeons and ſew them up, then fry them in butter till they 
look brown; then put them into ſome good gravy with an 
onion Kuck with cloves, ſtew them till they are tender; 


_whea they are ſo take them out, and add a little ted wine and 


catchup 
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catchup to your taſte; thicken-with butter and toſs them tage- 
ther; add ſome morels and truffles, which muſt be boiled a 


' quarter of an hour before they go in. Pickled muſhrooms and 


artichoke-bottoms are an improvement; but they and the truffles 
and morels may be done without. | 


To fricaſſee Pigeons the Italian Way. ; 
QUARTER them, and fry them in oil; take ſome preen peas 


and let them fry in the oil till they are almoſt ready to burſt, 


then put ſome boiling water to them; ſeaſon it with ſalt, pep- 
per, onions, garlic, parſley, and vinegar. Veal and lamb do 
the ſame way, and thicken with yolks of eggs. x 


To make Force-meat for Pigeons. 


Take a little fat bacon, beat it in a marble mortar, take two . 


anchovies, two or three of the pigeons? livers, chop them toge- 
ther; add a little lemon- peel ſhred, a little beaten mace, nut- 
meg, Cayenne, ſtale bread crumbs, and beef-ſuet an equal 
quantity, mix all together with an egg, 


To bail Paririages. 5 008 

Por them in a good deal of water, let them boil quick; 
fiſteen minutes will be ſufficient. For ſauce, take a quarter of a 
pint of cream and a piece of freſh butter as big as a walnut, 
ſtir it one way till it is melted, and pour it into the diſh, 

Or this ſauce: take a bunch of celery clean waſhed, cut all 
the white very ſmall, waſh it again very elean, put it into a 
ſauce-pan with a blade of mace, a little beaten pepper, and a 
very little ſalt; put to it a pint of water, let it boil till the water 
is juit waſted away, then add a quarter of a pint of cream and 
a piece of butter rolled in flour; ſtir all together, and when it is 
thick and fine pour it over the birds, 

Or this ſauce: take the livers and bruiſe them fine, ſome 
parſley chopped fine, melt a little nice freſh butter, and then 
add the livers and parſley to it, ſqueeze in a little lemon, juſt 
give it a boil, and pour over the birds, | | 

Or this ſauce; take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg rolled in flour, and one 
ſpoonful of white wine; ſtir all together one way, when fine 


and thick pour it over the birds, You may add a few muſh 


rooms. 


Or this ſauce ;. take a few muſhrooms freſh peeled and waſh 


them clean, put them in a ſauce-pan with a little ſalt, put them 
over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg ; ſhake them together with a 
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very little piece of butter rolled in flour, give it two or three 
ſhakes over the fire, three or four minutes will do; then pour 
it over the birds. | . | | 
Or this ſauce : boil half a pound of rice very tender in beef- 
gravy ; ſeaſon it with pepper and ſalt, and pour over your birds. 
Theſe ſauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. pn | 


To dreſs Partridges d la Braiſe. 


Take two brace, truſs the legs into the bodies, lard them, 
ſeaſon with beaten mace, pepper, and ſalt; take a ſtew- pan, lay 
ſlices of bacon at the bottom, then ſlices of beef, and then ſlices 
of veal, all cut thin, a piece of carrot, an onion cut ſmall, a 
bundle of ſweet herbs, and ſome whole pepper; lay the par- 
tridges with the breaſt downwards, lay ſome thin ſlices of beef 
and veal over them, and ſome parſley ſhred fine; cover them 
and Jet them ſtew eight or ten minutes over a flow fire, then 
give your pan a ſhake, and pour in a pint of boiling water; 
cover it cloſe and let it ſtew half an hour over a little quicker 
fire; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half a 
pint, then ſtrain it off, and ſkim off all the fat: in the mean 
time have a veal ſweetbread cut ſmal!, truMes and morels, 
cCock's-combs and fowls livers, ftewed in a pint of good gravy 

half an hour, ſome artichoke- bottoms and aſparagus-tops, both 
blanched in warm water, and a few muſhrooms; then add the 
other gravy to this, and put in your partridges to heat; if it is 
not thick enough, take a piece of butter rolled in flour and toſs 
up in it; if you will be at the expence, thicken it with veal and 
ham cullis, but it will be full as good without, : 


To make Partridge Panes. | 


_ TAKE two roaſted partridges and the fleſh of a large fowl, 
a little parboiled bacon, a little marrow or ſweet ſuet chopped 
very fine, a few muſhrooms and morels chopped fine, truffles 
and artichoke-bottoms ; ſeaſon with beaten mace, pepper, a lit- 
tle nutmeg, ſalt, ſweet herbs chopped fine, and the crumb of a 
two-penny loaf ſoaked in hot gravy; mix all well together with 
the yolks of two eggs, make your panes on paper of a round 
figure and the thickneſs of an egg, at a proper diftance one 
from another, dip the point of a knife in the yolk of an egg in 
order to ſhape them, bread them neatly, and bake them a quar- 
ter of an hour in a quick oven: obſerve that the truffles and 
morels be boiled tender in the gravy you ſoak the bread in. 
Serve them up for a ſide-diſh, or they will ſerve to garniſh the 
above diſh, which will be a very fine one for a firſt courſe, 


N. B. When 
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N. B. Wben you have cold fowls in the houſe, this makes a 
pretty addition in an entertainment. WT 


To flew Partridges. | 
TRrvss your partridges as for roaſting, ſtuff the craws, and 
lard them down each fide of the breaſt; then roll a lump of 
butter in pepper, ſalt, and beaten mace, and put it into the bel- 
lies, ſew up the vents, dredge them well and fry them a light 
brown; then put them into a ſtew-pan with a quart of good 


gravy, a ſpoonful of Madeira wine, the ſame of muſhroom 


catchup, a tea-ſpoonful cf lemon-pickle, and half the quantity 
of muſhroom powder, one anchovy, half a lemon, a ſprig of 
ſweet marjoram; cover the pan cloſe and ſtew them half an 
hour, then take them out and thicken the gravy, boil it a little 
and pour it over the partridges, and Jay round them artichoke- 
bottoms boiled and cut in quarters, and the yolks of four hard 


eggs, if agreeable. 


To flew Partridges, a ſecond Way — much more expenſive. 


TAkk three partridges when dreſſed, ſinge them, blanch and 
beat three ounces of almonds, and grate the fame quantity of 
fine white bread, chop three anchovies, mix them with fix 
ounces of butter, ſtuff the partridges, and ſew them up at both 


ends; truſs them and wrap ſlices of fat bacon round them, half 


roaſt them, then take one and pull the meat off the breaſt, and 
beat it in a marble mortar with the force-meat it was ftuffed 
with; have ready a ſtrong gravy made of ham and veal, 
ſtrain it into a ſtew-pan, then take the bacon off the other two, 
wipe them clean and put them into the gravy with a good deal 
of ſhalots, let them ſtew till tender, then take them out, and 
boil the gravy till it is almoſt as thick as bread ſauce, then add 


to it a glaſs of ſweet oil, the ſame of Champagne, and the juice 


of a China orange; put your partridges in and make them hot. 
Garniſh with ſlices of bacon and lemon, 1 ry 


To fiew Partridges or Pigeons with red or white Cabbage. 


 SKEWER them neatly, ſeaſon them with Cayenne, ſalt, and 
beaten mace, fry them in butter not too brown, put them into 


a ſtew-pan with a little brown gravy, cover them cloſe, and 


ſtew them gently till tender, keep turning them over. Prepare 
the cabbage thus: take red cabbage when touched with froſt, 


cut it round as you would to pickle, wafh it, put it into a ſtew- 


pan, with three ounces of butter, a pint of ſpring water, a liitle 
Cayenne and falt, a halfpenny worth of cochineal beat, cover 
it cloſe, ſtew it gently quite tender, pour out ſome of the liquor, 
and put in ſome of the gravy that the pigeons are ſtewed in, 
* | Z | ſqueeze 
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ſqueeze in juice of lemon ſo as to make it taſte, and a ſpoon. , 
ful of melted butter, and give it a boil, lay your pigeons or par. 
tridges on the diſh, with the remainder of the gravy they were 
ſtewed in; lay the cabbage over and about them, ſo ſend them 
up; do white or green cabbage the ſame way cut into quarters, 
leaving out the cochineal ; this may be ſent up without meat, 
but remember to uſe a little gravy. 


To roaſt Pheaſants, | 


Pick and draw a brace of pheaſants, and ſinge W 0 one 
with bacon but not the other, ſpit them, roaſt them fine, and 
paper them all over the breaſt ; when they are juſt done, flour 
and baſte them with a little nice butter, and let them have a 
fine white froth ; then take them up, and pour good gravy in 
the diſh, and bread- ſauce in boats or baſons. 

Or you may put water. creſſes, with gravy in the diſh, ad | 
lay the creſſes under the pheaſants. 

Or you may make cclery-fauce, ſtewed tender, trained and. 

mixed with cream, and poured into the diſh, 
If you have but one pheaſant, take a large fowl about the 
bigneſs of a pheaſant, pick it nicely with the head on, draw it, 
and truſs it with the. head turned as you do a phealant s, lard 
the fowl all over the breaſt and legs with bacon cut in little 
pieces; when roaſted put them both in a diſh, and nobody 
will know it, They will take three quarters of an hour doing, 
and the fire muſt not be too briſk. Put gravy in the diſh, and 
garniſh with water- ereſſes. 


A flawed Pheaſant. 

Tax your pheaſant and ſtew it in veal gravy, take arti- 
choke- bottoms parbolled, ſome cheſnuts, roaſted and blanched ; 
when your pheaſant is enough (but it muſt ſtew till there is 
juſt enough for ſauce, then ſkim it), put in the cheſnuts and 
artichoke-bottoms, a little beaten mace, pepper and ſalt enough 
to ſeaſon it, and a glaſs of white wine; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour : ſqueeze in a little lemon, pour the ſauce over the 
Pheaſant, and have ſome force-meat balls fried and put into 
the diſh. 

N. B. A good fowl will do full as well, truſſed with the 
head on like a pheaſant, You may fry ſauſages inſtead of 
force- meat balls. 


To areſs a Pheaſant a la Braiſe. 


Lay a layer of beef all over your pan, then a layer of veal, 
2 little piece of bacon, a piece of carrot, an onion fuck with 
cloves, 
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cloves, a blade or two of mace, a ſpoonful of pepper black and 


white, and a bundle of ſweet herbs ; then lay in the pheaſant, 
lay a layer of veal and then a layer of beef to cover it, ſet it 


on the fire five or fix minutes, then pour in two quarts. of boil- 


ing gravy ; cover it cloſe and let it ſtew very foftly an hour 
aad a half, then take up your pheaſant, keep it hot, and let 


the gravy boil till there is about a pint; then ſtrain it off and 


put it in again, and put in a veal ſweetbread, firſt being ſtewed 
with the pheaſant ;z then put in ſome truffles and morels, ſome 

livers of fowls, artichoke-bottoms, and aſparagus-tops (if you 
have them); let theſe ſimmer in the gravy about five or fix mi- 
nutes, then add two ſpoonfuls of catchup, two of red wine, 


and a little piece of butter rolled in flour, a ſpoonful of brown- 


ing, ſhake all together, put in your pheaſant, let them ſtew 
all together with a few muſhrooms about five or ſix minutes 


more, then take up your pheaſant and pour your ragoo all 


over, with a few force-meat balls, Garniſh with lemon, You 
may lard it, if you chooſe. | 


To boil a Pheaſant, | 
Take a fine pheaſant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a ſmall one, and three 
quarters of an hour a large one. Let your ſauce be celery 
ſtewed and thickened with cream, and a little piece of butter 


rolled in flour ; take up the pheaſant, and pour the ſauce all 


over. Garniſh with lemon. Obſerve to ſtew your celery fo 
that the liquor will not be all waſted away before you put your 
cream in; if it wants ſalt, put in ſome to your palate, 


To ſalmec @ Snipe or Woodcack, 


Har roaft them and cut them in quarters, put them in a 


ſtew-pan with a little gravy, two ſhalots chopt fine, a glaſs of 


red wine, a little ſalt and Cayenne pepper, the juice of half 


a lemon; ſtew them gently for ten minutes, and put them on 
2 toaſt ſerved the ſame as for roaſting, and ſend them up hot, 
Garniſh with lemon, > a 


Snipes in a Surtout, or Woodcochs. 

Takr force-meat made with veal, as much beef-ſuet 
chopped and beat ia a mortar, with an equal quantity of 
crumbs of bread ; mix in a little beaten mace, pepper and falt, 
ſome parſley, and a little ſweet herbs, mix it with the yolk of 
an egg : lay ſame of this meat round the diſh, then lay in the 
ſnipes, being firſt drawn and half roaſted. Take care of the 


trail; chop it and throw it all over the diſh, 


Take ſome good gravy, according to the bigneſs of your ſur» 
tout, ſome truffles and morels, a few muſhrooms, a ſweetbread 
cut 


— — no” — 
— "RT — = > 


> ——— © 
* 2 
* * * "v1 — — — 
= 32 


them. Garni 


_ A a Ry —— EY? 8 _—— - WL 
. k 8 * — — —: . ON -— o_ 
—— wifi we Ve — — ——— — 


2 2 
* — 72 - 
— —˙— I ENnY K 0 — — ones,, at" 


124 THE ART OF COOKERY 


cut into pieces, and artichoke-bottoms cut ſmall ; let all flew 
together, ſhake them, and take the yolks of two or three eggs 
(according as you want them), beat them up with a ſpoonful or 
two of white wine, ſtir all together one way, when it is thick 
take it off, let it cool, and pour it into the ſurtout; have the 
yolks of a few hard eggs put in here and there; ſeaſon with 
beaten mace, pepper, and ſalt, to your taſte; cover it with 
the force-meat all over; rub the yolks of eggs all over to 
colour it, then ſend it to the oven. Half an hour does it, and 
fend it hot to table. 


To boil Snipes or Woodcocks, 


Boi them in good ſtrong broth, or beef gravy made has: : 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of ſweet herbs, a blade or 
two of mace, ſix cloves, and ſome whole pepper; cover it 
cloſe, let it boil till about half waſted, then ftrain it off, put 
the gravy into a ſauce-pan with fait enough to feaſon it; take 
the ſnipes and gut them clean (but take care of the guts), put 
them into the gravy and let them boil, cover them cloſe, and 
ten minutes will boil them : in the mean time, chop the guts 
and liver ſmall, take a little of the gravy the ſnipes are boiling 
in, and ſtew the guts in, with a blade of mace 3 take ſome 
crumbs of bread, and have them ready fried in a little freſh 
butter criſp, of a fine light brown; you muſt take about as 
much bread as the inſide of a ſtale roll, and rub them ſmall 
into a clean cloth ; when they are done, let them ſtand oy 
in a plate before the fire, 

When your ſnipes are ready, take about half a let of the 
liquor they are boiled in, and add to the guts two ſpoonfuls of 
red wine, and a piece of butter as big as a walnut, rolled in a 
little flour; ſet them on the fire, ſnake your ſauce · pan often 
(but do not ſtir it with a ſpoon) till the butter is all melted, 
then put in the crumbs, give your ſauce- pan a ſhake, take up 
your birds, qd them in the diſh, and ow” this ATE over 
with lemon. 


To dreſs Oriol. 


Svir them ſide ways, with a vine-leaf between; baſte them 
with butter, and have fried crumbs of bread round the diſh. 
Dt. ae the ſame way. | 


To areſs Ruffs and Rees, 


. a—_ birds are found in Lincolnſhire and the Ifle of Ely: 
the food proper for them is new milk boiled and put over 


white bread, or white bread boiled in a with a little fine 
275 _ U 
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ſugar 3 and be careful to keep them in ſeparate, cages: they 
feed very faſt, and will die of their fat if not killed in time; 
when you kill them, flip the ſkin off the head and neck with 
the feathers on, then pluck and draw them; when you roaſt 
them, put them a good diſtance from the fre, if the fire be 
good they will take about twelve minutes; when they are 
roaſted, flip the ſkin on again with the feathers on, ſend them 
up with the gravy under them made the ſame as for the pheaſant, 


and bread-ſauce in a boat, and oy crumbs of bread round the 


edge of the diſh, 


To ; 4 Larks, 


PuT them on a bird-ſpit, tie them on another ſpit, and 
roaſt them twenty-five minutes with a gentle fire ; put them 
in a diſh with crumbs of bread fried brown, or you may ut a 
toaſt under with gravy and butter, or gravy only. 


To dreſs Larks Pear Faſhion. 


| You mulſt truſs the larks cloſe and cut off the legs, beten 
them with ſalt, pepper, cloves, and mace; make a force- meat 
thus: take a veal ſweetbread, as much beef - ſuet, a few morels 
and muſhrooms, chop all fine together, ſome crumbs of bread, 
a few ſweet herbs, and a little lemon- peel cut ſmall, mix all 
together with the yolk of an egg, wrap up the larks in force= 
meat, and ſhape them like a pear, ſtick. one leg on the top like 
the ſtalk of a pear, rub them over with the yolk of an egg 


and crumbs of bread, bake them in a gentle oven, ſerve them 


without ſauce; or they will make a good garniſh to a very fine 
diſh, 


N may uſe veal, if you have not a ſweetbread. 


To dreſs Plovers, 


. To two plovers take two artichoke-bottoms boiled, ſome 
{i ak roaſted and blanched, ſome ſkirrets, boiled, cut all very 
ſmall, mix it with ſome marrow or beef-ſuet, the yolks of twa 
hard eggs, chop all together, ſeaſon with pepper, ſalt, nutmeg, 
and a little ſweet herbs ; fill all the bodies of the plovers, lay 
them in a ſauce-pan, put to them a pint of gravy, a glaſs of 
white wine, a blade or two of mace, ſome. roaſted cheſnuts 
blanched, ard artichoke-bottoms cut into quarters, two or 
three yolks of eggs, and a little juice of lemon; cover them 
cloſe and let them ſtew very ſoftly an hour. lt you find the 


ſauce is not thick enough, take a piece of butter rolled in flour 


and put into the ſauce ; ſhake it round, and when it is thick 
take up your plovers, and pour the ſauce 0 over them, | pig 
with roaſted cheſnuts, 


13 . | "Docks 
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Ducks are very good done this way. 


If they are well fed they need no butter, being fat enouph 


Or boil them in good celery-ſauce, either white or brown, 
Juſt as you like. : | 
The ſame way you may dreſs wigeons, — 7 

N. B. The beſt way to dreſs plovers, is to roaſt them the 
ſame as woodcocks, with a toaſt under them, and gravy and 
butter, Eon id 5 1 


Fugged Hare. 
Cur it into little pieces, lard them here and there with 


little ſlips of bacon, ſeaſon them with Cayenne pepper and 


falt, put them into an earthen jug, with a blade or two of 
mace, an onion ſtuck with cloves, and a bundle of ſweet herbs ; 
cover the jug or jar you do it in fo cloſe that nothing can get. in, 
then ſet it in a pot of boiling water, and three hours will do 
it; then turn it out into the diſh, and take out the onion and 
ſweet herbs, and fend it to table hot. If you do not like it 


larded, leave it out. 


To jug a Hare, a ſecond . — excellent Receipt. 


Cur a hare to pieces, but do not waſh it; ſeaſon it with 
an onion ſhred fine, thyme, parſley, ſavoury, marjoram, lemon- 


peel, pepper, ſalt, and half a nutmeg ; ſtrew all theſe over your 
hare, ſlice ſome fat bacon thin, then put the hare into an earthen 
Jug, without any water, and put a layer of hare and a layer of 
bacon ; ſtop it cloſe with a cloth tied on, and cover it with 
a tile, put it in a pot of cold water, and let it boil three hours. 
When you take it up, ſhake in ſome freſh butter till it is 
melted z garniſh with lemon. | 


Florendine Hare. 


Taxx a full grown hare and let it hang four or five days 
before you caſe it; leave the ears on, and take out all the 
bones except the head, which muſt be left whole ; lay the 
hare on the dreſſer, and put in the following force- meat; take 
the crumbs of a penny loaf, the liver ſhred fine, -half a pound 
of fat bacon ſeraped, a glaſs of red wine, ſome ſweet herbs 


chopped fine, ſeaſon with pepper, ſalt, and nutmeg, an an- 


chovy chopped fine, the yolks of two eggs, mix all together and 
put into your hare's belly, roll it up to the head, ſkewer it 


with the head and ears leaning back, and tie it with pack- | 


thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a ſtew-pan (covered cloſe), with 
two quarts of water; as ſoon as the liquor is reduced to 8 
quart, add a pint of red wine, a ſpoonful of * 
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of catchup, and one of browning ;z then take out your hare, and 


ſtew the gravy till it is reduced to a pint, thicken it with but- 
ter rolled in flour; put the hare in the diſh, and pour the 
ſauce over it; pull the jaw-bones out, and put them in the 
eyes; put ſome force-tneat balls and truffles round it; and 
garniſh with water-creſſes. 


| To ſcare a Hare. | "> 
LarD a hare, and put a pudding in the belly; put it ints 
a pot or fiſh-kettle, then put to it two quarts of firong-drawn 


gravy, one of red wine, a whole lemon cut, a faggot of ſweet 


herbs, nutmeg, pepper, a little ſalt, and fix cloves ; cover it 
cloſe, and ſtew it over a ſlow fire till it is three parts done; 
then take it up, put it into a diſh, and ſtre w it over with crumbs 
of bread, ſweet herbs chopped fine, ſome lemon- peel grated, 
and half a nutmeg ; ſet it before the fire, and baſte it till it is of 
a fine light brown; in the mean time, take the fat off your 
gravy, and thicken it wich the yolk of an egg; take fix 
eggs boiled hard and chopped ſmall, ſome pickled cucum- 
bers cut very thin: mix theſe with the ſauce, and pour it into - 
the diſh, 48 [eroatÞ] T7 8 

A fillet of mutton or neck of veniſon may be done the 
ſame way. ne . iz off 1 

N. B. You may do rabbits the ſame way, but it muſt be veal 
eravy and white wine, adding muſhrooms for cucumbers, 


To flew a Hare. | | 
Cor it into pieces, and put it into a ſtew- pan, with a blade 
or two of mace, ſome whole pepper black and white, an onion 
{tuck with cloves, a bundle of ſweet herbs, and a nutmeg. cut 
to pieces, and cover it with water; cover the ſtew- pan cloſe, 
let it ſtew till the hare is tender, but not too much done: 
then take it up, and with a fork take out the hare into a clean 
pan, ſtrain the ſauce through a coarſe ſieve, empty all out of 
the pan, put in the hare again with the ſauce, take a piece of 
butter as big as a walnut, rolled in flour, and put in likewiſe 
one ſpoonful of catchup and a gill of red wine; ſtew all to- 
gether (with a few freſh muſhrooms or pickled ones, if you 
have any) till it is thick and ſmooth ; then difh-it up and ſeud 
it to table, You may cut a hare in two, and ſtew the fore- 
quarters thus, and roaſt the hind-cuarters with a pudding in 
the belly, 3 a 25 
To hodge-podge a Hare. | 
Cur the hare in pieces as you do for ſtewing, and put it 
into the pitcher, with two or three onions, ſame ſalt, and a 
little pepper, a bunch of ſweet heibs, and a piece of 3 
| op 


128 THE ART OF COOKERY PE. 
ſtop the pitcher very cloſe, that no ſteam may get out, ſet it in. 
2 kettle full of boiling water, keep the kettle filled up as the 

water waſtes; let it ſtew four or five hours at leaſt, You 

may, when you firſt put in the hare into the kettle, put in 

lettuce, cucumbers, celery, _ turnips, if you like it better. 


A Hare Civet. 


BonE the hare, and take out all the finews ; cut one half in 
thin ſlices, and the other half in pieces an inch thick, flour 
them, and fry them in a little freſh butter as collops, quick, and 
have ready ſome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſ- 
tard, and a little alder vinegar ; cover it cloſe, and let it do 
ſoftly till it is as thick as cream, then diſh it up, with the head 
in the middle, 5 | 
| Portugueſe Rabbits. | ? 

Gr ſome rabbits, truſs them chicken-faſhion, the head 
muſt be cut off, and the rabbit turned with the back upwards, 
and two of the legs ſtripped to the claw-end, and ſo truſſed with 
two ſkewers. Lard them, and roaft them with what fauce you 
pleaſe. If you want chickens, and they are to appear as ſuch, 
they muſt be dreſſed in this manner: ſend them up hot with 
gravy in the diſh, and garniſh with lemon and beet- root. 


Rabbits Surpriſes 


RoasT two half-grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints; then take off all the lean 
meat from the back-bones, cut it ſmall, and toſs it up with ſix 
or ſeven ſpoonfuls of cream and milk, and a piece of butter as 
big. as a walnut, rolled in flour, alittle nutmeg and a little ſalt, 
ſhake all together till it is as thick as good cream, and ſet it to 
cool: then make a force-meat, with a pound of veal, a pound 
of ſuet, as much crumbs of bread, two anchovies, a little piece 
of lemon- peel cut fine, a little ſprig of thyme, and a little nut- 
meg grated ; let the veal and ſuet be chopped very fine and 
beat in a mortar, then mix it all together with the yolks of two 
raw eggs; place it all round the rabbits, leaving a long trough 
in the back-bone open that you think will hold the meat you 
cut out with the ſauce; pour it in and cover it with the force- 
meat, ſmooth it all over with your hand as well as you can with 
a raw egg, make it ſquare at both ends, throw on a little grated 
bread, and butter a mazarine, or pan, and take them from the 
dreſſer where you formed them, and place them on it very 
carefully, Bakg them three quarters of an hour till they are 
of a fine brown colour. Let your ſauce be gravy thickened 
with butter and the juice of a lemon; lay them into the diſh, 
| | 7 
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{ and pour in the ſauce. Garniſh with orange cut into quar- 
g ters, and ſerve it up for a firſt courſe, | 
. | 504 dreſs Rabbits in Caſſerole. 


Divipe the rabbits into quarters; you may lard them ot 
not ( juſt as you pleaſe), ſhake ſome flour over them and fr 
them with lard or butter, then put them into an earthen pipkin _ 


with a quart of good broth, a glaſs of white wine, a little 
pepper and ſalt (if wanted), a bunch of ſweet herbs, and a piece 


of butter as big as a walnut, rolled in flour; cover them 
cloſe. and let them ſtew half an hour, then diſh them up and 


pour the ſauce over them. Garniſh with Seville orange, cut 


into thin flices and notched ; the peel that is cut out lay prettily 
between the flices, e 


it 7 To make a Carry the Indian May. 


Take two ſmall chickens, ſkin them and cut them as for 
2 fricaſſee, waſh them clean, and flew them in about a quart of 
water for about hve minutes, then ſtrain off the liquor and put 
the chickens in a clean diſh ; take three large onions, chop them 
ſmall and fry them in about two ounces of butter, then put in 
the chickens and fry them together till they are brown; take a, 


quarter of an ounce of turmeric, a large ſpoonful of ginger 
and beaten. pepper together, and a little ſalt to your palate, 
ſtrew all theſe ingredients over the chickens whilſt frying, then 
pour in the liquor and let it ſtew about half an hour, then put 


to in a quarter of a pint of cream and the juice of two lemons, 
ean and ſerve it up. The ginger, pepper, and turmeric muſt be 
ſix beat very fine. hs tes s 
a8 „ 27 boil the Rice. 
alt, Pur two quarts of water to a pint of rice, let it boil till 

t to you think it is done enough, then throw in a ſpoonful of ſalt and 
und turn it out into a cullender; then let it ſtand about five minutes 
iece before the fire to dry, and ſerve it up in a diſh by itſelf. Diſh 
v. it up and ſend it to table; the rice in a diſh by itſelf. 

2 . | 

two Another Way to make a Curry; eaſier, and much approved. 

ugh Fry. your chickens or rabbits a light brown, fry three onions 
458 and put to them, add ſome water, Cayenne pepper, ſalt, and 
tern two large ſpoonfuls of curry powder ; cover your pan cloſe and 
with ſet it over the fire to ſtew all together till your grayy is thick, 
rated then put in a few pickles chopped ſmall, and half the juice of a 
) the lemon. 4 | | : 

very You may make it of veal or mutton the ſame way, The 
. Lot chickens or rabbits are to be cut up as for a fricaſſee. | 
diſh, 


8. To 
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Ler the rice be well picked and waſhed, put it into a tin 

pan that ſhuts cloſe, with water enough to cover it about an 

inch; let it boil with a little ſalt, very quick, till the water is 

reduced even with the rice, then ſet it high on the fire and keep 

it * covered till ready for table. Send it up in a diſh by 
fate, | ., Moo a 0-'y 


77 make a Pillaw the Indian Nor. 
Take three pounds of rice, pick and waſh it ol clean, 
put it into a cullender and let it drain very dry; take three 
quarters of a pound of butter and put it into a pan over a very | 
flow fire till it melts, then put in the rice and cover it over very 
cloſe that it may keep all the ſteam in; add to it a little ſalt, 
ſame whole pepper, half a dozen blades of mace, and a few 
.Cloves ; you muſt put in a little water to keep it from burning, 
then ſtir it up very often, and let it ſtew till the rice is ſoft. 

Boil two fowls, and a fine piece of bacon of about two pounds 
weight, as common, cut the bacon into two pieces, lay it in the 
diſh with the fowls, cover it over with the rice, and garnifh it 
With about half a dozen of hard eggs and a dozen of onions fried 


whole and very brown. 5 
VNV. B. This is the true Indian way of dreſſing them. 


| Another Way to make a Pellaw. 

Take a leg of veal about twelve or fourteen pounds weight, 
an old cock ſkinned, chop both to pieces, put it-into a pot with 
five or ſix blades of mace, ſome whole white pepper, and three 
. gallons of water, half a pound of bacon, two onions, and ſix 
cloves; cover it cloſe, and when it boils let it do very ſoftly 
til! the meat is good for nothing and above two thirds waſted, 
then ſtrain it; the next day put this ſoup into a ſauce-pan with 
a pound of rice, ſet it over a very flow fire, take great care it 
do not burn; when the rice is very thick and dry turn it into 
a diſh. Garnifh. with hard eggs cut in two, and have roaſted 
fowls in another diſh. | Te | 
VN. B. Tou are to obſerve, if your rice fimmers too faſt it 
will burn when it comes to be thick, It muſt be very thick 

and dry, and the rice not boiled to a mummy. 1 88 
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Read this CA TER, and you will: find how [expenſive a 


FRENCH Cook's Sauce is. 


1 . The French Way of dreſſing Partridges. {4 

vw HEN they ate newly picked and drawn, ſinge them: 

vou muſt mince their livers with a bit of butter, ſome 
ſcraped bacon, green truffles (if you have any), parſley, chim-. 
bol, ſalt, pepper, ſweet herbs, and all-ſpice; the whole being 
minced together, put it into the inſide of your parttidges, then 
ſtop both ends of them, after which give them a fry in the 
ftew pan; that being done, ſpit them, and wrap them up in 
ſlices of bacon and paper; then take a ſtew-pan, and having 
put in an onion cut into flices, a carrot cut into little bits, with 
a little oil, give them a few toſſes over the fire; then moiſten 
them with gravy, cullis, and a little eſſence of ham; put 


_ therein half a lemon cut in ſlices, four cloves of garlic, a little 


ſweet baſil, thyme, a bay-leaf, a little parſley, chimbol, two 


glaſſes of white wine, and four of the carcaſes of the par- 


tridges; let them be pounded, and put them in this ſzuce ; 
when the fat of your'cullis is taken away be careful to make 
it reliſhing, and after your pounded Jivers are put info your 


cullis you muſt ftrain them through a ſieve ; your partridges 


being done, take them off, as alſo take off the bacon arid 


paper, and lay them in your diſh with your (auce over them. 


This diſh I do not recommend; for I think it an odd jumble 
of traſh: by that time the cullis, the eſſence of ham, and all 
other ingredients are reckoned, the partridges will come to a 


| fine penny, But ſuch receipts as this are what you have in 


moſt books of Cookery yet printed. 


To make Eſſence A | 
Tak the fat off a Weſtphalia ham, cut the lean in ſlices, 
beat them well and lay them in the bottom of a ſtew- pan, with 


lices of carrots, parſnips, and onions; cover your pan and ſet 


it over a gentle fire; let them ſtew till they begin to ſtick, 
then ſprinkle on a litile flour and turn them; then moiſten 
with broth and real gravy 3 ſeaſon with three or four muſh- 


rooms, as many truffles, a whole leek, ſome baſil, parſley, and 


half a dozen cloves ; or, inſtead of the leek, you may put a 
clove of garlic; put in ſome cruſts of bread, and let them fim- 
mer over the fire for three quarters of an hour, Strain it, and 


K 2 4 Cullis 
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A Cullis fer all Sorts of Ragoo. 


Havi cut three pounds of lean veal and half a pound 
of ham into ſlices, lay it in the bottom of a ſtew-pan ; put in 
carrots and parſnips, and an. onion fliced ; cover it and ſet it 
a-ſtewing over a ſtove ; when it has a good colour, and begins 
to ſtick, put to it a little melted butter, and ſhake in a little 
flour, keep it moving a little while till the flour is fried; then 
moiſten it with gravy and broth, of each a like quantity; then 
put in ſome parſley and baſil, a whole leek, a bay-leaf, ſome 
muſhrooms and truffles minced ſmall, three or four cloves, and 
the cruſt of two French rolls; let all theſe ſimmer together for 
three quarters of an hour; then take out the ſlices of veal, 
ſtrain it, and keep it for all ſorts of ragoos. Now compute 
the experice, and ſee if this diſh cannot be dreſſed full as well 
without this expence. . | 


A Cullis for all Sorts of Butchers' Meat. 

Lou muſt take meat according to your company; if ten or 
twelve, you cannot take leſs than a leg of veal and a ham, with 
all the fat, ſkin, and outſide. cut off, Cut the leg of veal in 
Pieces about the bigneſs of your fiſt, place them in your ſtew- 

pan, and then the ſlices of ham, two carrots, an onion cut in 
two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be brown take off the cover and turn it, to colour it on all 
ſides the ſame ; but take care not to burn the meat; when it 
has a-pretty brown colour, moiſten your cullis with broth made 
of beef, or other meat; ſeaſon your cullis with a little ſweet 
baſil, ſome cloves, and ſome garlic; pare a lemon, cut it in 
llices and put it into your cullis, with ſome muſhrooms ; put 
into a ſtew-pan a good lump of butter and ſet it over a flow 

fire, put into it two or three handfuls of flour, ſtir it with a 

wooden ladle, and let it take a colour; if your cullis be pretty 

brown, you muſt put in ſome flour; your flour being brown 
with your cullis, pour it very ſoftly into your cullis, keeping 
it ſtirring with a wooden ladle; then let your cullis ſtew ſoftly, 
and ſkim off all the fat, put in two glaſſes of Champaign, or 
other white wine; but take care to keep your cullis very thin, 
fo that you may take the fat well off and clarify it. To cla- 
-rify it, you muſt put it in a ſtove that draws well, cover it 
cloſe, and let it boil without uncovering till it boils over ; 
then uncover it and take off the fat that is round the ſtew - pan, 
then wipe it off the cover alſo, and cover it again. When 
your cullis is done, take out the meat and ſtrain your cullis 


through a ſilk ſtrainer. This cullis is for all ſorts of ragoos, 
fowls, pics, and terrines. 


© Culli 
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Cullis the kalen Way, 


Pur into a ſtew-pan half a ladleful of cullis, as much eſſence 


of ham, half a ladleful of gravy, as much of broth, three or four 
onions cut into flices, four or five cloves of garlic, a little 


| beaten coriander-ſeed, with a lemon pared and cut into ſlices, a 
little ſweet baſil, muſhrooms and good oil; put all over the fire, 


let it ſtew a quarter of an hour, take the fat well off; let it be 
of a good taſte, and you may uſe it with all ſorts of meat and 
fiſh, particularly with glazed fiſh. This ſauce will do for two 
chickens, ſix pigeons, quails, or ducklings, and all ſorts of tame 
and wild fowl, Now this Italian or French ſauce, is ſaucy. 


| Cullis of Craws Fiſh, 


' You muſt get the middling ſort of craw-fiſh, put them over 
the fire ſeaſoned with ſalt, pepper, and onion cut in ſlices ; 


being done, take them out, pick them, and keep the tails after 
they are ſcalded, pound the reſt together in a mortarz the more 
they are pounded the finer your cullis will be. Take a bit of 
veal the bigneſs of your fiſt, with a ſmall bit of ham, an onion 
cut into four, put it in to ſweat gently: if it ſticks but a very. 


little to the pan, powder it a little. Moiſten it with broth, put 


in it ſome cloves, ſweet baſil in branches, ſome muſhrooms, 


with lemon pared and cut in flices : being done, ſkim the fat 


well off, let it be of a good taſte ; then take out your meat 
with a ſkimmer, and go on to thicken it a little with eſſence of 
ham ; then put in your craw-fiſh, and ftrain it off, Being 
ſtrained, keep it for a firſt-courſe of craw-fiſh, 


* 


I White Cullis, 


TAKE a piece of veal, cut it into ſmall bits, with ſome thin 
ſlices of ham, and two onions cut into four pieces; moiſten 
it with broth ſeaſoned with muſhrooms, a bunch of parſley, 
green onions, three cloves, and ſo let it ftew. Being ſtewed, 
take out all your meat and roots with a ſkimmer, put in a few 


crumbs of bread, and let it ſtew ſoftly ; take the white of a 


fowl, or two chickens, and pound it in a mortar; being well 
pounded, mix it in your cullis, but it muſt not boil, and your 
cullis muſt be very white; but if it is not white enough, you 
muſt pound two dozen of ſweet almonds blanched, and put into 
your cullis ; then boil a glaſs of milk, and put it into your 
cullis ; let it be of a good taſte, and ſtrain it off; then put it 
in a ſmall kettle and keep it warm. You may uſe it for 
white loaves, white cruſt of bread, and biſcuits. 
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Sauce for a Brace of Partridges, Pheaſants, ax any thing you pleaſe. 

. RoasrT a partridge, pound it well in a mortar with the pini- 
ons of four turkies, with a quart of ſtrong gravy, and the livers 
of the partridges, and ſome truffles, and let it ſimmer till it be 
pretty thick; let it ſtand in a diſh for a while, then put two 
glaſſes of Burgundy into a ſtew-pan, with two or three ſlices of 
onions, a clove or two of garlic, and the above ſauce. Let it ſim- 
mer a few minutes, then preſs it through a hair-bag into a ſtew- 
pan, add the eſſence of ham, let it boil for ſome time, ſeaſon it 
with good ſpice and pepper, lay your pariridges, dec. | in the th 


and pour your ſauce in. 


They will uſe as many fine ingredients to ſtew a pigeon, or 
fowl, as will make a very fine diſh, which is equal to boiling a 
leg of mutton in Champaign. 

It would be needleſs to name any more, though you have 
much more expenſive ſauce than this : however, I think here is 
enough to ſhew the folly of theſe fine French cooks, In their 
own country, they will make a grand entertainment with the 


expence of one of theſe diſhes; but here they want the little 


petty profit; and by this ſort of rs e fine eſtates 
ate juggled into France, 
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To make a Number of pretty little Diſhes fit for -a Supper or 
Side-diſh, and little Corner-diſhes for a great Table; and 
the reft you wave] in the CHAPTER for Levr. 


Hag: Ears forced, 


T. AKE four hogs' ears and half boil W or take them 


ſouſed; make a force-meat thus: take half a pound of 


beef. ſuet, as much crumbs of bread, an anchovy, ſame ſage; 


boil and chop very fine alittle parſley : mix all rogether with the 
yolk of an eꝑg and a little pepper; ſlit your ears very carefully 
to make a place for your ſtuffing; fill them, flour them, and 
fry them in freſh butter till they are of a fine brown; then pour 
out all the fat clean, and put to them half a pint of gravy, a 
glaſs of white wine, three tea-ſpoonfuls of muſtard, a piece of 
butter as big as a nutmeg rolled in flour, a little pepper, a ſmall 
onion whole ; cover them cloſe, and let them ftew ſoftly for 
half an hour, ſhaking your pan now and then. When they 
are enough, lay them in * Aan, and pour your ſauce over 
them, : 
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them, but firſt take out the onion, This makes a very pretty 
diſh; but if you would make a fine large diſh, take the feet, and 
cut all the meat in ſmall thin pieces, and ſtew with the cars, 


Seaſon with ſalt to your palate, 


To force Cack's- Combs. 

PARBOIL your cock's-combs, then open them with a point of 

a knife at the great end: take the white of a fow!, as much. ba- 
con and beef-marrow, cut theſe ſmall, and beat them fine in a 
marble mortar; ſeaſon them with ſalt, pepper, and grated nut- 
meg, and mix it with an egg; fill the cock's-combs, and flew 
them in a little ſtrong gravy ſoftly for half an hour ; then ſlice 
in ſome freſh muſhrooms and a few pickled ones; then beat up 
the yolk of an egg in a little gravy, ſtirring it. Seaſon with ſalt. 
Whea they are enough, dith them up in little diſhes os plates. - 


. A. forced Cabbage :- © oi ng vain 
Take a fine white-heart cabbage about as big as a quarter 
of a peck, lay it in water two or three hours, then half boil it, 
ſet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outſide 
leaves, fill it with force-meat made thus: take a pound of veal, 
half a pound of bacon, fat and lean together, cut them ſmall, 
and beat them fine in a mortar, with four eggs boiled hard. 
Seaſon it with pepper and ſalt, a little beaten mace, a very little 
lemon- peel cut fine, ſome parſley chopped fine, a very little 
thyme, and two anchovies: when they are beat fine, take the 
crumb of a ſtale roll, ſome” muſhrooms (if you have them) either 
pickled or freſh, and the heart of the cabbage you cut out chop- 
ped fine; mix all together with the yolk of an egg, then fi 


the hollow part of the cabbage, and tie it with a packthread; 


then lay ſome ſlices of bacon to the bottom of a ſtew-· pan or 
ſauce-pan, and on that a pound of coarſe lean beef cut thin ; 
put in the cabbage, cover it cloſe and let it ſtew over a flow 
fire till the bacon begins to ſtick to the pan, ſhake in a little 
flour, then pour in a quart of broth, an onion ſtuck with cloves, 
two blades of mace, ſome whole pepper, a little bundle of ſweet 
herbs; cover it cloſe and let it ſtew very ſoftly an hour and a 
half, put in a glaſs of red wine give it a boil, then take it up, 
lay it in the diſh, and ſtrain the gravy and pour over: untie it 
firft, This is a fine fide-diſh, and the next day makes a fone 
haſh, with a veal-ſteak nicely broiled and laid on it. | 


| Savoys forced and flewed. 
TAkE two ſavoys, fill one with force-meat and the other 
without; ſtew them with gravy; ſeaſon them with pepper and 
| | Kz4 | " far, 
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ſalt, and when they are near enough, take a piece of butter as 
big as a large walnut, rolled in flour, and put in; let them 
ſtew till they are enough, and the ſauce thick; then lay them 
in your diſh, and pour the ſauce over them. Theſe things are 
beſt done on a ſtove. 
Forced Eggs. 

Bor the eggs hard and peel the ſhells off, wrap them up in 

force - meat and fry them a fine brown, then cut them length- 


ways with the yolks, put fine brown gravy into the i thick- 
ened a little; do not pour it over the eggs. 


To force Cucumbers. | 
TAkE three large cucumbers, ſcoop out the pith, ill them 
with fried oyſters ſeaſoned with pepper and ſalt; put on the 
piece again you cut off, ſew it with a coarſe thread, and fry 
- them in the butter the oyſters are fried in: then pour out the 
butter and ſhake ia a little flour, pour in half a pint of gravy, 
ſhake it round and put in the cucumbers ; ſcaſon it with a little 
pper and ſalt; let them ſtew ſoftly till they are tender, then 
5 them in a plate and pour the gravy over them: or you may 
force them with any ſort of force-meat you fancy, and fry them 
in hog's s lard, and then ſtew them in gravy and red wine. 


To preſerve Cock's-Combs.. 

Lr them be well cleaned, then put them into a pot, with 
ſome melted bacon, and boil then a little; about half an hour 
after add a little bay-ſalt, ſome pepper, a little vinegar, a lemon 
ſliced, and an onion ſtuck with cloves; when the bacon begins 
to flick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and 
pour melted butter clarified over them to keep them cloſe from 
the air. Theſe make a pretty plate at a ſupper, | 


To preſerve or pickle Pig's Feet and Ears. 

TaXE your feet and ears ſingle and waſh them well, ſplit 
the feet in two, put a bay-leaf between every foot, put in almoſt 
as much water as will cover them; when they are well ſteamed, 
add to them cloves, mace, whole pepper, and ginger, coriander- 
ſeed and ſalt, according to your diſcretion ; put to them a bot- 
tle or two of Rheniſh wine (according to the quantity you do), 
half a ſcore of bay-leaves, and a bunch of ſweet herbs ; let them 
boil ſoftly till they are very tender, then take them.out of the 
liquor, lay them in an earthen pot, then ſtrain the liquor over 
them; when they are cold, cover them down cloſe and keep 
them for uſe, 

You (hould let them ſtand to be cold; ſhim off all the fat, 
and then put in the — and ſpice, 
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Pig's Feet and Ears another Way, 


a TAxx two pig's ears ſouſed, cut them into long flips about 
three inches, and about as thick as a gooſe quill ; put them in a 


ſtew-pan with a pint of good gravy and half an onion cut very | 


fine, ſtew them till they are tender; then add a little butter 
rolled in flour, a ſpoonful of muſtard, ſome pepper and ſalt, a 


little alder vinegar z toſs them up and put them in a diſh ; have 
the feet cut in two, and put a bay-leaf between; tie them up, 


and boil them very tender in water and a little vinegar, with an 
onion 'or two, rub them over with the yolk of an egg, and 


ſprinkle bread crumbs on them; broil or fry them, and put them 


round the ears. | 

2400 To pickie Ox Palates. | 

TAKE your palates, waſh them well with ſalt and water, 
and put them in a pipkin with water and ſome ſalt; and when 
they are ready to boil, ſkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick taſte ; 
when they are boiled tender (which will require four or five 
hours), peel them and cut them into ſmall pieces, and let them 
cool ; then make the pickle of white wine and vinegar, an equal 


quantity; boil the pickle and put in the ſpices that were boiled 


in the palates; when both the pickle and palates are cold, lay 
your palates in a jar and put to them a few bay-Jeaves and a little 
freſh ſpice; pour the pickle over them, cover them cloſe and 


4 


keep them for uſe, | 


Of theſe you may at any time make a pretty little diſh, either | 


with brown ſauce or white, or butter and muſtard and a ſpoon- 
ful of white wine; or they are ready to put in made-diſhes, 


7 flew Cucumbers. | 
Take fix cucumbers, pare them and cut them in two length- 


ways, take out the ſeeds; take a dozen of ſmall round- headed 


onions peeled ; put ſome butter in a ſtew-pan, melt it, put in your 
onions and fry them brown; then put a ſpoonful of flour in, 


ſtir it till it is ſmooth, put in three quarters of a pint of brown 
_ gravy, and ſtir it all the time; then put in your cucumbers 


with a glaſs of Liſbon, ſtew them till they are tender; ſeaſon 
with pepper and ſalt and a little Cayenne pepper to your liking ; 
obſerve to ſkim it well, becauſe the butter will riſe to the top. 
Send them to table in a diſh or under your meat. 


Stewed Red Cabbage. | 
TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acroſs and cut it into little pieces; on 
| a ſtews 
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a ſtew- pan with a pound of ſauſages, 2 pint of gravy, a little bit 


of ham or lean bacon; cover it cloſe and let it ftew half an 
Hour ; then take the pan off the fire and ſkim off the fat, ſhake 
in a little flour. and ſet it on again; let it ſtew two or three 
minutes, then lay the ſauſages in your diſh and pour the reſt all 
over. You may, before you take it up, put in half a ſpoonful 
of vinegar. 

Stew:d Peas and Lettuce. 


Taxk a quart of green peas, two large cabbage-lettuces cut 


ſmall acroſs and waſhed very clean, put them in a ſtew· pan 


with a quart of gravy, and ſtew them till tender; put in ſome 


butter rolled in flour, ſeaſon with pepper and ſalt: when of a 
proper thickneſs diſh them up. 


N. B. Some like them thickened with the yolks of four eggs; 


others like an onion chopped very fine and ſtewed with them, 


with two or three raſhers of lean ham. 


Another Way to flew Peas, 


TAE a pint of peas, put them in a ſtew- pan with a rr 
ful of chopped parſley; juſt cover them with water, ſtew them 
till tender; then beat up the yolks of two eggs, put in ſome 
double- refined ſugar to ſweeten them, put in ſhe eggs and toſs 
them up; then ou them i in your diſh, 


Srowad Spinage and Epgs. 


Pick and waſh your ſpinage very clean, put it into a 1 
pan with a little ſalt, cover it cloſe, ſhake the pan often; when 
it is juſt tender and whilit it is green throw it into a ſieve to 
drain, lay it into your diſh: in the mean time have a ſtew-pan of 
water boiling, break as many eggs into cups as you would 
poach ; when the water boils put in the eggs, have an egg- lice 
ready to take them out with, lay them on the ſpinage, and gar- 


niſh the diſh with orange cut into quarters, with melted butter 


in a cup. 


To ſteto Muſbrotms. 
TakE large buttons, wipe them with a wet flannel, put them 


in a ſtew- pan with a little water, let them ſtew a quarter of an 


hour, then put in a little ſalt, work a little flour and butter to 


| make it as thick as cream, let it boil five minutes; when you 
diſh it up put two large ſpoonfuls of cream mixed with the yolk 
of an egg, ſhake it over the fire about a minute or two, but do 


not let it boil for fear of curdling; put fippets round the inſide 


of the rim of the diſh, but not toaſted, and ſerve it up. It is. 


proper for a ſide-diſh for ſupper, or a corner for dinner. 
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Another Way to flew Muſhrooms. 


Pur your muſhrooms in ſalt and water, wipe them with a 
flannel and put them again in ſalt and water, then throw them 
into a ſauce-pan by themſelves and let- them boil up as quick 
as poſſible, then put in a little Cayenne pepper, a little mace 
(if you like the-flavour), let them ſtew in this a quarter of an 


hour, then add a tea-cupful of cream, with a little flour and 


butter the ſize of a walnut; let them be ſerved up as ſoon 


| To flew Chardoons. 

Tax the inſide of your chardoons, waſh them well, boil 
them in ſalt and water, put them into a toffing-pan with a little 
veal gravy, a tea-ſpoonful of lemon- pickle, a large one of muſh- 
room catchup, pepper and ſalt (to your taſte), thicken it with 
flour and butter, boil it a little, and ſerve it up in a ſoup- 
To dreſs Windſor- Beans. 


TAKE. the ſeed, boil them til] they are tender; then blanch 
them, and fry them in clarified butter; melt butter, with a 
little vinegar, and pour over them; ſtew them with ſalt, pep- 
per, and nutmeg. | ZH 
Or you may eat them. with butter, ſack, ſugar, and a little 


* 


powder of cinnamon. 


To make Jum balls. 

TakkE a pound of fine flour and a pound of fine powder- 
ſugar, make them into a light paſte, with whites of eggs beat 
fine; then add half a pint of cream, half a pound of freſh 
butter melted, and a pound of blanched almonds well beat; 
knead them all together thoroughly with a little roſe-water, 
and cut out your jumballs in what figures you fancy; and either 
bake them in a gentle oven or fry them in freſh butter, and 
they make a pretty fide or corner-diſh, You may melt a little 
butter with a ſpoonful of ſack, throw fine ſugar all over the diſh. 
If you make them in pretty figures, they make a fine little 


_ dh. 


To ragos Cucumbers. 


TAKE two cucumbers and two onions, ſlice them and fry 
them in a little butter, then drain them in a ſieve; put them into 


a ſauce- pan, add fix ſpoonfuls of gravy, two of white wine, a 


blade of mace ; let them ſtew five or ſix minutes; then take a 
piece of butter as big as a walnut, rolled in flour, a little ſalt 
and Cayenne pepper; ſhake them together, and when it is 
thick, diſh them up. 1 
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To make a Ragoo of Onions. | 

Take a pint of little young onions, peel them, and take 
four large ones, peel them, and'cut them very ſmall; put a 
quarter of a pound of good butter into a ftew-pan, when it is 
melted and done making a noiſe, throw in your onions, and 
fry them till they begin to look a little brown ; then ſhake in a 


. little flour, and ſhake them round till they are thick; throw 


in a little ſalt, a little beaten pepper, a quarter of a pint of good 
gravy, and a tea · ſpoonful of muſtard ; ftir all together, and 
when it is well-taſted and of a good thickneſs pour it into 
your diſh, and garniſh it with fried crumbs of bread, They 
make a pretty little diſh, and are very good, You may ſtew 
raſpings in the room of flour, if you pleaſe. 


A Ragoo of Oyſters. $f 

Orkx twenty large oyſters, take them out of the liquor, ſave 
the liquor, and dip the oyſters in a batter made thus : take 
two eggs, beat them well, a little lemon-peel grated, a little 
nutmeg grated, a blade of mace pounded fine, a little parſley 
chopped fine, beat all together with a little flour, have ready 
ſome butter or dripping in a ſtew- pan; when it boils, dip in 
our oyſters one by one into the batter, and fry them of a fine 
| arg then with an egg-ſlice take them out, and lay them 
in a diſh before the fire; pour the fat out of the pan, and 
ſhake a little flour over the bottom of the pan, then rub a little 
iece of butter (as big as a ſmall walnut) all over with your 
Lnife whilſt it is over the fire; then pour in three ſpoonfuls of 
the oyſter-liquor ſtrained, one ſpoonful of white wine, and a 
quarter of a pint of gravy ; grate a little nutmeg, ſtir all toge- 
ther, throw in the oyſters, give the pan a toſs round, and 
when the ſauce is of a good thickneſs, pour all into the diſh, and 

garniſh with raſpings. e | / 


. Rage of Aſparagus. | 

ScRAPE a hundred of graſs very clean, and throw them into 
cold water; when you have ſcraped all, cut as far as is good 
and green about an inch long, and take two heads of endive 
clean waſhed and picked, cut it very ſmall, a young lettuce 
clean wafhed and cut ſmall, a large onion peeled and cut ſmall, 
put a quarter of a pound of butter into a ſtew-pan, when it is 
melted throw in the above things: toſs them about, and fry 
them ten minutes; then ſeaſon them with a little pepper and 
ſalt, ſhake in a little flour, toſs them about, then pour in half 
a pint of gravy ; let them ſtew till the ſauce is very thick and 
good; then pour all into your diſh, Save a few of the little 
tops of the graſs to garniſh the diſh. | 
| - N. B. You 


Bc 
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N. B. You muſt not fry the aſparagus : boil it in a little 
water and put them in your ragoo, and then they will look 


green. 1 8 1 
A Ragoo of Liver. | 


Take as many livers as you would have for your a.” A 


turkey's liver and fix fowls' livers will make a pretty diſh, Pick 
the galls from them, and throw them into cold water; take the 
ſix livers, put them into a ſauce - pan with a quarter of a pint of 
gravy, a ſpoonful of muſhrooms (either pickled or freſh), a 


ſpoonful of catchup, a little piece of butter as big as a nutmeg, *. 


rolled in flour; ſeaſon them with pepper and ſalt to your pa- 


late; let them ſtew ſoftly ten minutes; in the mean while, 
butter one fide of a piece of writing paper and wrap the tur- 


key's liver in it, and broil it nicely, lay it in the middle, and the 
ſtewed livers round; pour the ſauce all over, and garnſh with 
lemon. at i. | 
| To ragoo Cauliflowers. 

Take a large cauliflower, waſh it very clean and pick it in 
pieces, as for pickling ; make a nice brown cullis, and ftew 
them till tender, ſeaſon with pepper and ſalt, put them into your 
diſh with the ſauce over ; boil a few ſprigs of the cauliflow 


in water, to garniſh with. 


Fried Sauſages. | 
TAKE half a pound of ſauſages, and fix apples, lice four 
about as thick as a crown, cut the other two in quarters, 
fry them with the ſauſages of a fine light brown, lay the ſau- 


ſages in the middle of the diſh, and the apples round. Garniſh 
with the quartered apples, 


Stewed cabbage and ſauſages fried is a good diſh. 


555 Callops and Eggs. 
Cor either bacon, hung - beef, or hung mutton into thin flices, 


broil them nicely, lay them in a diſh before the fire, have ready 


a ſtew · pan of water boiling, break as many eggs as you have 
collops, break them one by one in a cup, and pour them into 
the ſtew· pan; when the whites of the eggs begin to harden, 
and all look of a clear white, take them up one by one in an 
egg · ſlice, lay them on the collops. 


: To dreſs cold Fil or Pigeon. | 
Cour them in four quarters, beat up an egg or two (accord- 
ing to what you dreſs), grate a little nutmeg in, a little ſalt, 
ſome parſley chopped, a few crumbs of bread, beat them well 


_ . together, dip them in this batter, and have ready ſome drip- 


ping hot in a ſtew · pan, in which fry them of a fine light brown; 


have- 
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Turk r donnert 
bave ready a little good gravy, thickened with a little flour, 
mixed with a ſpoonful of catehup; lay the fry in the diſh and 
pour the ſauce over. Garniſh with lemon, and a few muſh» 
rooms, if you have any. A cold rabbit eats weil done thus, 


;, bh To fry cold Veal, 235 
Cor it in pieces about as thick as half a- crown, and as long 
as you pleaſe, dip them in the yolk of an egg, and then in 


crumbs of bread, with a few ſweet herbs, and ſhred lemon- peel 


in it; grate a little notmeg over them, and fry them in freſh 


butter. The butter muſt be hot, juſt enough to fry them in: 
in the mean time, make a little gravy of the bone of the veal; 


when the meat is fried take it out with a fork, and lay it in a 
diſh before the fire, then ſhake a little flour into the part and 
ſtir it round; then put in a little gravy, ſqueeze ina little lemon, 


and pour it over the veal. Garniſh with lemon. 


To toſs up cold Veal white. 
Cur the veal into little thin bits, put milk enough to it for 


ſauce, grate in a little nutmeg, a very little alt, a little piece of 


butter rolled in flour: to half a pint of milk, the yolks of two 
eggs well beat, a ſpoonful of muſhroom- pickle, ſtit all together 
till it is thick ; then pour it into your diſh, and garniſh with 


lemon. 


Cold fowl ſkinned, and done this way, eats well: or the beſt 
end of a cold breaſt of veal; firſt fry it, drain it from the fat, 
then pour this ſauce to it. YO OT fl ol edgy ow 


To haſh cold Mutton, ' 

Cur your mutton with a very ſharp knife in very little bits, 
as thin as poſſible; then boil the bones with an onion, a little 
ſweet herbs, a blade of mace, a very little whole pepper, a little 
falt, a piece of cruſt toaſted very criſp; let it boil till there is juſt 


enough for ſauce, ſtrain it and put it into a ſauce- pan with a 
piece of butter rolled in flour; put in the meat; when it is very 
bot it is enough; ſeaſon with pepper and ſalt ; have ready ſome 


thin bread toaſted brown, cut three-corner ways, lay them round 


the diſh, and pour in the haſh. As to walnut-pickle, and all 


ſorts of pickles, you muſt put in according to your fancy. Gat- 
niſh with pickles. Some love a ſmall onion peeled and cut very 


ſmall, and done in the haſh, Or you may uſe. made-gravy, if 


you have not time to boil the bones. 


585 To baſh Mutton like Veniſon, 
Cur it very thin as above; boil the bones as above; ſtrain 


—— 


the liquor, where there is juſt enough for the haſh ; 8 


e 
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of a pint of gravy put a large ſpoonful of red wine, an onion 
50 


peeled and chopped fine, a very little lemon- peel ſhred fine, a 

piece of butter as big as a ſmall walnut, rolled in flour; put it 

into a ſauce- pan with the meat, ſhake it all A and when 
it is thoroughly hot pour it into your diſh, 

Way. | 
4 8 To make Callops of cold Beef. ein 
Ir you have any cold inſide of a ſirloin of beef, take off all 

the fat, cut it very thin in little bits, cut an onion very ſmall; 
boil as much water or gravy as you think will do for ſauce ; 
ſeaſon it with a little pepper and ſalt and a bundle of ſweet 
herbs ; let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, ſhake it round and ſtir it. When 
the ſauce is thick and the meat done, take out the ſweet herbs, 
and pour it into your diſh. They do better than freſh meat, 


| To mince Veal, | 

Corr your veal as fine as poſſible, but do not chop it; grate 

a little nutmeg over it, ſhred a little lemon- peel very fine, throw 
a very little ſalt en it, dredge a little flour over it. To a large 
plate of veal, take four or five ſpoonfuls of water, let it boil, then 
put in the veal with a piece of butter as big as an egg, ſtir it 
well together; when it is all thorough hot, it is enough. Have 
ready a very thin piece of bread toaſted brown, cut it into three- 
corner ſippets, lay it round the plate, and pour in the veal, Juſt 
before you pour it in, ſqueeze in half a lemon, or half a ſpoonful 
of vinegar. Garniſh with lemon. You may put gravy in the 
room of water, if you love it ſtrong; but it is better without, 


To make a Florentine of Val. 
TakE two kidneys of veal, fat and all, and mince them very 


fine, then chop a few herbs and put to them, and add a few 


currants; feaſon with cloves, mace, nutmeg, and a little alt, 
four or five yolks of eggs chopped fine, and ſome crumbs of 
bread, a pippin or two chopped, ſome candied lemon- peel cut 
ſmall, a little ſack, and orange-flower water. Lay a ſheet of 
puff. paſte at the bottom of your diſh and put in the ingredients, 
and cover it with another ſheet of puff-paſte, Bake it in a ſlack 
oven, ſcrape ſugar on the top, and ſerve it up hot, 


Saimagundy. 

TAKE two pickled herrings and bone them, a handful of 
parſley, four eggs boiled hard, the white of one roaſted chicken 
or fowl; chop all very fine ſeparately, that is, the yolks of egg 
by themſelves, and the whites the ſame; ſerape ſome lean boiled 
ham very fine, hung - beef or Dutch beef ſcraped ; turn a ſmall 

| ; china 


aſh beef the fame - 
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and bake them, Sometimes fill them with oy 
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china baſon, or deep ſaucer, into your diſh 3 make ſome butter 
into the ſhape of a pine-apple, or any other ſhape you pleaſe, 
and ſet on the top of the baſon or ſaucer; lay round your 
baſon a ring of ſhred parſley, then whites of eggs, then ham, 
then chickens, then beef, then yolks of eggs, then herrings, 
till you have covered the baſon and uſed all your ingredients, 
Garniſh the diſh with whole capers and pickles of any ſort you 
chooſe, chopped fine; or you may leave out the butter and 
put the ingredients on, and put a flower of any ſort at the top, 
or a ſprig of myttle. „ 
555 Another Way. 

Mince veal or fowl very ſmall, a pickled herring boned and 


picked ſmall, cucumbers minced ſmall, apples minced ſmall, an 


onion peeled and minced (mall, ſome pickled red-cabbage 
chopped ſmall, cold pork minced ſmall, or cold duck or pigeons 
minced ſmall, boiled parfley chopped fine, celery cut ſmall, the 
yolks of hard eggs chopped ſmall, and the whites chopped ſmall, 


and either lay all the ingredients by themſelves ſeparate on ſau- 


cers, or in heaps in a diſh, Diſh them out with what pickles 


you have, and ſliced lemon nicely cut; and if you can get 


naſtertium- flowers, lay them round it, This is a fine middle- 


diſh for ſupper ; but you may always make ſalmagundy of ſuch 


things as you have, according to your fancy. The other ſorts 
are in the Chapter of Lent. R 


To male litile Paſties, 


Tak the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolkę of two hard eggs, ſeaſoned with a 
little ſalt, and half a ſmall nutmeg ; mix them well together, 
then roll it well in a puff-paſte cruſt ; make three of it, and 
fry them nicely in hog's-lard or butter. | 
They make a pretty little diſh for a change. You may put in 
ſome carrots, and a little ſugar and ſpice, with the juice of an 
orange, and ſometimes apples, firſt boiled and ſweetened, with 
2 little juice of lemon, or any fruit you pleaſe. 7 


Petit Paſties for garniſhing Diſhes. . 
Mk a ſhort cruſt, roll it thick, make them about as big 
as the bowl of a ſpoon and about an inch deep; take a piece 
of veal, enough to fill the patty, as much bacon and beef. ſuet. 
ſhred them all very fine, ſeaſon them with pepper and ſalt, and 


a little ſweet herbs ; put them into a little ſte'9:-pan, keep turn- 


ing them about, with a few muſhrooms chopped ſmall, fot 
eight or ten minutes; then fill your petty-patties and covet 
them with fome cruſt; colour them with the yolk of an egg, 

Ein foe fiſh, or 
5 ; the 
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the melts of the filh pounded, and ſeaſoned with pepper and falt ; 
fill them with lobſters, or what you fancy. They make a fine 


garniſhing, and give a diſh a fine look : if for a calf 's head, the 


brains ſeaſoned is moſt proper, and ſome with oyſters, 


CHAP, IX, 
TurTLE, Mocx-TurTLe, &c. 


As all the articles contained in the Chapter formerly diſ- 
tinguiſhed by the name of Ap DIT IO&sõ are (in this edition) 
put in their proper places, a ſeparate Chapter is allotted to the 
King of Fiſh; and if little alteration is made from the manner 
of dreſſing it and making mock- turtle, given in former editions, 
it is becauſe ſuch alterations have more aft:ation than uſe in 
them; the receipts here given being, in reality, the beſt extant. 


To dreſs a Turtle the 722 India Way. 


TaKke the turtle out of water the night before you dreſs it, and 
Jay it on its back, in the morning cut its head off, and hang it up 
by its hind-fins for it to bleed till the blood is all out; then 
cut out the callapee {which is the belly) round, and raiſe it up; 
cut as much meat to it as you can; throw it into ſpring-water 
with a little ſalt, cut the fins off and ſcald them with the head; 
take off all the ſcales, cut all the white meat out and throw it 
into ſpring-water and ſalt; the guts and lungs muſt be cut 


out; waſh the lungs very clean from the blood; then take the 


guts and maw and lit them open, waſh them very clean, and 
put them on to boil in a large pot of water, and boil them till 
they are tender; then take off the inſide ſkin, and cut them in 
pieces of two or three inches long. Have ready a good veal 
broth made as follows: take one large or two ſmall knuckles 
of veal and put them on in three gallons of water; let it boil, 
ſkim it well, ſeaſon with turnips, onions, carrots, and celery, 
and a good large bundle of ſweet herbs ; boil it till it is half 
waſted, then ſtrain it off, Take the fins and put them in a a 
ſtew-pan, cover them with veal broth, ſeaſon with an onion 


chopped fine, all ſorts of ſweet herbs chopped very fine, half an 


ounce of cloves and mace, half a nutmeg beat very fine, ſtew 
it very gently till tender; then take the fins out, and put in a 
pint of Madeira wine, and ſtew it for fifteen minutes; beat up 
the whites of {3x eggs, with the juice of two lemons; put the 
liquor in and boil it up, run it through a flannel bag, make it 
bot, waſh the figs very clean pol put them in. Take a pegs 
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145 THE ART OF COOKERY 
of butter and put at the bottom of a ſtew-pan, put your white 


meat in, and ſweat it gently till it is almoſt tender. Take the 


lungs and heart and cover them with veal broth, with an 
onion, herbs, and ſpice; as for the fins, ſtew them till tender; 
take out the lungs, ſtrain the liquor off, thicken it, and put in 
a bottle of Madeira wine, ſeaſon with Cayenne pepper and ſalt 
pretty high; put in the lungs and white meat, ſtew them up 
gently for 3 minutes; have ſome force meat balls made 
out of the white part inſtead of veal, as for Scotch collops: if 
the turtle has any eggs, ſcald them; if not, take twelve hard 
yolks of eggs, made into egg-balls; have your callapaſh, or 
deep ſhell, done round the edges with paſte, ſeaſon it in the in- 
fide with Cayenne pepper and ſalt, and a little Madeira wine, 
bake it halt an hour, then put in the lungs and white meat, 
force- meat, and epgs over, and bake it half an hour; take the 
bones, and three quarts of veal broth, ſeaſoned with an onion, 
a bundle of ſweet herbs, two blades of mace, ſtew it an hour, 
ſtrain it through a fteve, thicken it with flour and butter, put in 
Half a pint of Madeira wine, ſtew it half an hour; ſeaſon with 
Cayenne pepper and ſalt to your liking : this is the ſoup. Take 
yhe e callapee, run your knife between the meat and ſhell, and 
fill it full of force- meat; ſeaſon it all over with ſweet 3 
chopped fine, a ſhalot chopped, Cayenne pepper and ſalt, and a 


little Madeira wine; put a paſte round the edge, and bake it 


an hour and a half; take the guts and maw, put them in a ſtew- 
pan, with a little broth, a bundle of ſweet herbs, two blades of 
mace beat fine; hen with a little butter rolled in flour; 
ſtew them gently for half an hour, ſeaſon with Cayenne pepper 
and ſalt, beat up the yoiks of two eggs in half a pint of cream, 
put it in, and keep ſtirring it one way till it boils up; then diſh 
them up as follows: 

Callapee. 

: Fricaſſee. Soup. Fins. 
Callapaih, 


The fins eat hae when cold, pur by i in the liquor. 


Herber Way to dreſs a Turtle. 


KIL t your turtle as before, then cut the belly- ſhell Gov | 


off, cut off the fins, take all the white meat out, and put it 
into ſpring-water ; take the guts and lungs out; do the guts 
as before; waſh the lungs well, ſcald the fins, head, and belly- 
ſhell; take a ſaw and faw the hell all round about two inches 
deep, ſcald it, and take the ſhell off, cut it in pieces; take the 
ſhells, fins, and head and put them in a pot, cover them with 
veal broth; ſeaſon with two large onions chopped fine, all ſorts 
o ſweet betbs chopped fine, half an ounce of cloves-and wy 
I a Whole 
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a whole nutmeg, ſtew them till tender; take out all the meat, 

and ſtrain the liquor through a ſieve, cut the fins in two org 
f three pieces; take all the brawn from the bones, cut it in 
ö pieces of about two inches ſquare; take the white meat, put 
1 ſome butter at the bottom of a ſtew- pan, put your meat in, 
t and ſweat it gently over a ſlow fire till almoſt done; take it 
0 out of the liquor, and cut it in pieces about the bigneſs of a 
e gooſe's egg; take the lungs and heart and cover them with 
veal broth; ſeaſon with an onion, ſweet herbs, and a little 
beat ſpice (always obſerve to boil the liver by itſelf); ſtew it 
till tender, take the lungs out, and cut them in pieces; ſtrain 
off the liquor through a ſieve ; take a pound of butter and put 
in a large ſtew-pan (big enough to hold all the turtle) and melt 
it; put half a pound of flour in, and ſtir it till it is ſmooth ; 
put in the liquor, and keep ſtirring it till it is well mixed, if 
lumpy, ſtrain it through a ſieve ; put in your meat of all ſorts, 
a great many force-meat balls and egg-balls, and put in three 
pints of Madeira wine; ſeaſon with pepper and ſalt, and Cay- 
enne pepper, pretty high; ſtew it three quarters of an hour, add 
the juice of two lemons ;. have your deep ſhell baked, put 
ſome into the ſhells, and bake it or brown it with a hot iron, 
and ſerve the reſt in tureens. L | 


N.B. This is for a turtle of fixty pounds weight. 


To make a Meuck-Turtle. 


TAKE a large calf's head with the ſkin on, well ſcalded and 
cleaned, boil it three quarters of an hour; take it out, and ſlit 
down the face, take all the ſkin and meat from the bones as 
clean as poſſible, be careful you do not break off the ears ; 
lay it on the drefler, and fill the ears full of force-meat, tie them 
round with a cloth; take out the eyes, and pick all the meat 
fiom the bones, put it in a large ſtew-pan with the beſt and 
fatteſt parts of another head without the ſkin, boiled as long as 
the above, and three quarts of veal gravy; lay the ſkin on the 
meat, with the fleſh ſide up, cover the pan cloſe, and let it 
ſtew one hour over a moderate fire; put in three ſweetbreads 
cut in pieces, two ounces of truffles and morels, four artichoke- 


clean 


bottoms boiled and cut in four pieces each, an anchovy boned 
put it end chopped ſmall, ſeaſon it pretty high with ſalt and Cayenne 
e guts pepper, put in half a lemon, three pints of Madeira wine, 
belly- two ſpoonfuls of catchup, one of lemon- pickle, half a pint of 


inches pickled or freſh muſhrooms, a quarter of a pound of butter 
ike the rolled in flour, and let it all ſtew half an hour longer; take 
m with i ibe yolks of four eggs boiled hard, and the brains of both 
all ſorts Ii heads boiled, cut the brains in pieces of the ſize of a nutmeg, 
3 mace, I make a fich force-meat, and roll it up in a veal caul, and 
a whole B | e | then 
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then in a cloth, and boil it one hour; cut it in three parts, the 
middle piece the largeſt; put the meat into the diſh and lay 
the head over it, the ſkin fide uppermoſt ; put the largeſt piece 
of force-meat between the ears, the other two ſlices at the nar- 
row end oppoſite each other z put the brains, eggs, muſhrooms, 
&c. over aud round it, and pour the liquor hot upon it, and 
ſend it up as quick as poſſible, as it foon gets cold, 
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To make Mock- Turtle Soup, 


TAKE a calf's head and ſcald the hair off as you would a pig, 
and waſh it very clean; boil it in a Jarge pot of water half an 
hour; then cut all the ſkin off by itſelf, take the tongue out; 
take the broth made of a knuckle of yea}, put in the tongue and 
ſkin with three Jarze onions, half an ounce of cloves and mace 
and half a nutmeg beat fine, all forts of ſweet herbs chopped 
fine, and three anchovies, ſtew eit till tender, then take out the 
meat and cut it in pieces about two inches ſquare, and the 
tongue in flices; mind to ſkin the tongue; ftrain the liquor 
through a fieve ; take half a pound of butter and put in the ſtew- 
pan, melt it ard put in a quarter of a pound of flour, keep it 
Rircing till it is ſmooth; then put in the liquor, keeping it 
ſtirring till all is in, if lumpy ſtrain it through a fieve ; then put 
to your meat a bottle of Madeira wine, ſeaſon with pepper and 
ſalt and Cayenne pepper pretty high; put in force-meat balls 
and egg-balls boiled, the juice of two lemons, ftew it one hour 
gently, and then ſerve it up in tureens, 

N. B. If it is too thick put ſome more broth in before you 
ſew it the laſt time, 


CHAP. X. 
F Is H. 


To boil a Turbot. 


AW it in a good deal of ſalt and water an hour or two, and 
if it is not quite ſweet ſhift your water five or ſix times; firſt 

put a good deal of ſalt in the mouth and belly. „ 
In the mean time ſet on your fiſh- kettle with clean ſpring- 
water and ſalt, a little vioegar, and a piece of horſe-radiſh ; 
when the water boils Jay the tarbot, on a fiſh-plate, put it into 
the kettle, let it be well boiled, but take great care It is not too 
much done,; when enough take off the fiſh-kettle, fet it before 
the fire, then carefully lift up the fifb-plate and ſet it acroſs the 
kertle to drain: in the mean time melt a good deal of freſh but- 
ter, and bruiſe in either the ſpawn of one or two lobſters, _ 
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the meat cut ſmall, with a ſpoonſul of anchovy-liquor; then give. 
it a boil, and pour it into baſons. This is the beſt ſauce ; but 
you may make what you pleaſe. Lay the fiſh in the diſh, 
Garniſh with ſcraped' horſe-radiſh and lemon. 


To bake a Turbot. h 5 


TAKE a diſh the ſize of your turbot, rub butter all over it 
thick, throw a little ſalt, a little beaten pepper, and half a large 
nutmeg, ſome parſley minced ine and thrown all over, pour in a 
pint of white wine, cut off the head and tail, lay the turbot in 
the diſh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, ſome alt, 


and chopped parſley ; lay a piece of butter here and there all 


over, and throw a little flour all over, and then a good many 


crumbs of bread: bake it, and be ſure that it is of a fine brown; 


then lay it in your diſh, ſtir the ſauce in your diſh all together, 
pour it into a ſauce-pan, ſhake in a little flour, let it boil, then 
ſtir in a piece of butter and two ſpoonfuls of catchup, ler it boi!, 
and pour it into baſons. Garniſh your diſh with lemon; and 
you may add what you fancy to the ſauce, as ſhrimps, ancho- 


vies, muſhrooms, &c. If a ſmall turbot balf the wine will do. 


It eats finely thus: lay it in a diſh, ſkim off all the fat, and 
pour the reſt over it, Let it ſtand till cold and it is good with 
vinegar, and a fine diſh to ſet out a cold table. | 


To dreſs a Brace of Carp, | 
Take a piece of butter and put into a ſtew-pan, melt it and 


put in a large ſpoonful of flour, keep it ſtirring till it is ſmooth; 


then put in a pint of gravy and a pint of red port or claret, a 
little horſe-radiſh ſcraped, eight cloves, four blades of ' mace, 
and a dozen corns of all- ſpice, tie them in a little linen rag, a 
bundle of ſweet herbs, half a lemon, three anchovies, a little 


onion chopped very fine; ſeaſon with pepper, falt, and Cayenne 


pepper, to your liking; ſtew it for half an hour, then ſtrain ic 
through a ſieve into the pan you intend to put the fiſh in; let 
your carp be well cleaned and ſcaled, then put the fiſh in with 
the ſauce and ſtew them very gently for half an hour, then turn 
them and ftew them fifteen minutes longer; put in along with 
your fiſh ſome truffles and morels ſcalded, ſome pickled muſh- 
rooms, an artichake-bottom, and about a dozen large oyſters, 
ſqueeze the juice of half a lemon in, ſtew it five minutes; then 
put your carp in your diſh and pour all the ſauce over. Garniſh 


with fried ſippits and the roe of the fiſh done thus: beat the roe 


up well with the yolks of two eggs, a little flour, a little lemon- 
peel chopped fine, ſome pepper, ſalt, and a little anchovy liquor; 
have ready a pan of beef-dripping boiling, drop the roe in to be 

; L 3 . about 


© SE — ps Ln 2 
— — U ä—ͤ—ͤͤ— AE AGO — 


= * 


150 THE ART OF COOK ERY 


about as big as a crown- piece, fry it of a light brown and put 
it round the diſh, with ſome oyiters fried in batter and ſome 
-ſcraped horſe-radiſh. 


N. B. Slick your fried ſippits in the fiſh, 
You may fry the carp firſt if you pleaſe, but the ins is the 


' moſt modern way. 


Or if you are in a great hurry, while the ſauce is making you 
may boi] the fiſh with ſpring-water, half a pint of vinegar, a 
little horſe-radiſh, and ava put your fiſh in the Alke and 
pour the ſauce over. 


To dreſs Carp au Beu. 
Taxkx a brace of carp alive and gut them, but do not waſh or 
ſcale them; tie them to a fiſh- drainer, and put them into a fiſh» 
kettle, and pour boiling vinegar over till they are blue, or you 


may hold them down in a fiſh-kettle with two forks, and an- 


other perſon pour the vinegar over them; put in a quart of boil- 
ing water, a handful of ſalt, ſome horſe: radiſh cut in ſlices; 


| boil them gently twenty minutes: put a fiſh-plate in the diſh, a 


napkin over that, and fend them up hot. Garniſh with horſe- 


radiſh. Boil half a pint of cream and [weeten it with ſome ſugar, 


'To flew a Brace of Car. 


ScxApE them very clean, then gut them, waſh' them Ry 


the roes in a pint of good ſtale beer to preſerve all the blood, and 
boil the carp with a little ſalt in the water. 


for ſauce, in a boat or baſon, 


In the mean time ftrain the beer and put it into a ſauce-pan 


with a pint of red wine, two or three blades of mace, ſome 


whole pepper black and white, an onion ſtuck with cloves, half 


a nutmeg bruiſed, a bundle of ſweet herbs, a piece of lemon- 
peel as big as a <ixpence, an anchovy, a little piece of horſe- 
radiſh ;- let theſe boil together ſoftly for a quarter of an hour, 
covered cloſe; then ſtrain it and add to it half the hard roe beat 
to pieces, two or three ſpoonfuls of catchup, a quarter of a 
pound of freſh butter, and a ſpoonful of muſhroom-pickle, let 
it boil and keep ſtirring it till the ſauce is thick and enough ; if 
it wants any ſalt you muſt put ſome in; then take the reſt of 
the roe and beat it up with the yolk of an egg, ſome nutmeg, 
and a little Jemon-peel cut ſmall; fry them in freſh butter in 


little cakes, and ſome pieces of bread cut three-cornerways and 


fried brown. When the carp are enough take them up, pour 
your ſauce over them, lay the cakes round the diſh, with horſe- 
radiſh ſcraped fine, and fried parſley; the reſt lay on the carp, 
and ſtick the bread about them and Jay round them, then fliced 
lemon notched and lay round the diſh, and two or three pieces 
on the carp, Send them to table hot, 
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If you would have your ſauce white, put in good fiſh-broth 
intead of beer, and white wine in the room of red wine. 


Make your broth with any ſort of freſh fiſh you have, and 
ſeaſon it as you do gravy, Qt Op 7 


To fry Carp. £ 

FIRST ſcale and gut them, waſh them clean, lay them in a 
cloth to dry, then flour them and fry them of a fine light brown; 
fry ſome toaſt cut three-cornerways and the roes; when your 
fiſh is done lay them on a coarſe cloth to drain: let your ſauce 
be butter and anchovy, with the juice of lemon. Lay your 
carp in the diſh, the roes on each ſide, and garniſh with the 
fried toaſt and lemon, | | 


' To bake Carp. 8 1 

SCALE, waſh, and clean a brace of carp very well; take an 
earthen pan deep enough to lie cloſely in, butter the pan a little, 
lay in your carp; ſeaſon with mace, clove, nutmeg, and black 
and white pepper, a bundle of ſweet herbs, an onion, and an- 
chovy; pour in a bottle of white wine, cover it cloſe and let 
them bake an hour in a hot oven, if large; if ſmall, a Jeſs time 
will do them; when they are enough, carefully take them up 
and lay them in a diſh; ſet it over hot water to keep it hot, and 
cover it cloſe, then pour all the liquor they were baked in into 
a ſauce pan; let it boil a minute or two, then ſtrain it and add 
half a pound of butter rolled in flour; let it boil, keep ſtirring 


it, ſqueeze in the juice of half a lemon and put in what ſalt you 
want; pour the ſauce over the fiſh, lay the roes round, and gar- 
niſh with lemon. Obſerve to ſkim all the fat off the liquor. 


To flew Carp or Tencb. 


GurT and ſcale your fiſh, waſh and dry them well with a 
clean cloth, dredge them well with flour, fry them in dripping 
or ſweet rendered ſuet until they are a light brown, and then 
put them in a ſtew- pan with a quart of water and one quart of 
red wine, a meat-ſpoonful of walnut or mum catchup, a little 
muſhroom- powder, and Cayenne to your taſte, a large onion 
{tuck with cloves, and a ſtick of  horſe-radiſh, cover your pan 
cloſe to keep in the ſteam, let them ſtew gently over a ſtove 
fire till your gravy is reduced to juſt enough to cover your fiſh in 
the diſh; then take the fiſh out and put them on the diſh you 
intend for table, ſet the gravy on the fire and thicken it with 
flour and a large lump of butter, boil it a little and ſtrain it over 
your fiſh. Garniſh them with pickled muſhrooms and ſcraped 
horſe-radiſh, put a bunch of pickled barberries or a ſprig of 
myrtle in their mouths, and ſend them to the table. 

It is a top diſh for a grand entertainment, 
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. To ty Tench, 


SLIME your tenches, flit the ſkin along the backs, and with 
the point of your knife raiſe it up from the bone, then cut the 
ſkin acroſs at the head and tail, then ſtrip it off and take out the 
bone; then take another tench or carp and migqce the fleſh ſmall 
with muſhrooms, cives, and parſley ; ſeaſon them with ſalt, 
pepper, beaten mace, nutmeg, and a few ſavoury herbs minced 
ſmall; mingle all theſe well together, then pound them in a mor- 
tar, with crumbs of bread as much as two eggs ſoaked in cream, 
the yolks of three or. four eggs, and a piece of butter; when 
theſe have been well pounded, ſtuff the tenches with this ſauce : 
take clarified butter and put it in a pan ſet over the fire, when 
it is hot flour your tenches, and put them into the pan one by 
one and fry them brown ; then take them up, lay them in a 
coarſe cloth before the fire to keep hot; in the mean time pour 
all the greaſe and fat out of the pan, put in a quarter of a pound 
of butter, ſhake ſome flour all over the pan, keep ſtirring with 
a ſpoon till the butter is a little brown; then pour in half a pint 
of white wine, ſtir it together, pour in half a pint of boiling 
water, an onion ſtuck with cloves, a bundle of ſweet herbs, and 
two blades of mace; cover them cloſe and let them ſte as ſoftly 
as you can for a quarter of an hour; then ſtrain off the liquor, 
Put it into the pan again, add two ſpoonfuls of catchup, have 
Teady an ounce of truffles or morels boiled in half a pint of water 
tender, pour in truffles, water, and all into the pan, a few 
muſhrooms, and cither half a pint of ovſters clean waſhed in 
their own liquor and the liquor and all put into the pan, or 
ſome craw-fiſh ; but then you muſt put in the tails, and after 


clean picking them boil them in half a pint of water, then ſtrain 
the liquor and put into the ſauce; or take ſome fiſh- melts and 
| toſs up in your ſauce. All this is gs you fancy, 


When you find your ſauce is very good put your tench into 
the pan, make them quite hot, then lay them into your diſh and 
pour the ſauce over them. Giraifh with lemon. 

Or you may, for change, put in half a pint of ſtale beer i in- 


Read of water, You may dreſs tench juſt as you do carp. 


T roaſt a Cod''s Head. 
n it very clean 2nd ſcore it with a knife, ſtrew a little 


ſalt on it, and lay it in a ſtew- pan before the fire, with ſomething 


bebind it that the fire may toaſt it; all the water that comes 
from it the firſt half hour throw away, then throw on it a little 
nutmeg, cloves, mace beat fine, and ſalt; flour it and baſte it 
with butter ; ; when his has lain ſome time, turn and ſeaſon it, 
#nd baſte the other fide the ſame; turn it often, tien baſte . 
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with butter and crumbs of bread: if it is a large head it will 
take four or five hours roaſting ; have ready ſome melted butter 
with an anchovy, ſome of the liver of the fiſn boiled and bruifed 
fine; mix it well with the butter and two yolks of eggs beat 
fine and mixed with the butter, then ſtrain them through a ſieve 
and put them into the ſauce-pan again with a few ſhrimps or 
pickled cockles, two ſpocnfuls of red wine and the juice of a 
lemon; pour it into the pan the head was roaſted in and ſtir it 
all together, pour it into the ſauce-pan, keep it ſtirring, and let 
it boil ; pour it into a baſon. Garniſh the head with fried fiſh, 
Jemon, and ſcraped horſe-radiſh, If you have a large tin oven 
it will do better, | 


Te boil a Cod Head, 
Ser a fiſh-kettle on the fire with water enough to boil it, a 


good handful of ſalt, a pint of vinegar, a bundle of ſweet herbs, 


and a piece of horſe-radiſh ; let it boil a quarter of an hour, 
then put in the head, and when you are ſure it is enough lift up 
the fiſh-plate with the fiſh on it, ſet it acroſs the kettle to drain, 
then lay it in your diſh and lay the liver on one fide. Garniſh 
with lemon and horſe-radiſh ſcraped ; melt ſome butter with a 
little of the fiſh- liquor, an anchovy, oyfters or ſhrimps, or juſt 
what you fancy. | | 

| To flew Cod. 

Cur your cod into ſlices an inch thick, lay them in the bot · 


tom of a large ſte w- pan; ſeaſon them with nutmeg, beaten pep- 


per and ſalt, a bundle of ſweet herbs and an onion, half a 


pint of white wine, and a quarter of a pint of water, cover it 


cloſe and let it ſimmer ſoftly for five or fix minutes, then 
ſqueeze in the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg, rolled in 
flour, and a blade or t wo of mace; cover it cloſe and let it ſtew 
ſofily, ſhaking the pan often; when it is enough take out the 
ſweet herbs and onion and diſh it up, pour the ſauce over it 


and garniſh with lemon, | 


To fricaſſee Cod. 

Ger the ſounds, blanch them, then make them very clean 
and cut them into little pieces; if they be dry ſounds you muſt 
firſt boil them tender; get ſome of the roes, blanch them and 
waſh them clean, cut them into round pieces about an inch 


thick, with ſome of the livers, an equal quantity of each to make 


a handſome diſh, and a piece of cod (about one pound) in the 
middle; put them into a ſtew-pan, ſeaſon them with a little 
bearen mace, grated nutmeg, and falt, a little bundle of ſweet 
herbs, an anion, and a quarter of a pint of fiſh-broth or boiling 


water; 
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watet; cover them cloſe and let them ſtew a few minutes, then 
put in half a pint of red wine, a few oyſters with the liquor 
ſtrained, a piece of butter rolled in flour; ſhake the pan round 


and let them flew ſoftly till they are enough, take out the (weet 
herbs and onion and diſh it up. Garniſh with lemon, Or you 


may do them white thus: inſtead of red wine add white, and a 


quarter of a pint of cream, 


To bake a Cid's Head. 
BuTTER the pan you intend to bake it in, make your head 


very clean, lay it in the pan, put in a bundle of ſweet herbs, an 


onion ſtuck with cloves, three or four blades of mace, half a 
large ſpoonful of black and White pepper, a nutmeg bruiſed, a 
quart of water, a /ittle piece of lemon- peel, and a little piece 


of horſe-radiſh; flour your head, grate a liitle nutmeg over it, 


Rick pieces of butter al] over it, and throw raſpings all over that; 


fend it to the oven to hake; when it is enough take it out of 
that diſh and lay jb 255 into the diſh you intend to ſerve it 


up ip; ſet the diſh over boiling water and cover it up to keep 
it hot; in the mean time be quick, pour all the liquor out of 
the diſh it was baked iir into a ſauce- pan, ſet it on the fire to 


boil three or four minutes, then ſtrain it and put to it a gill of 


red wine, two ſpoonfuls of catchup, a pint of ſhrimps, half a 
pint of oyſters or muſcles, liquor and all, but firft ſtrain it; a 


ipoonful of muthroom-pickle, a quarter of 'a pound of butter 


rolled in flour,” tir it all together til} it is thick and boils; then 
pour it into the diſh, have ready ſome toaſt cut three- corner- 
ways and fried criſp; ſtick pieces about the head and mouth and 


Jay the reſt round the head. Garniſh with lemon notched, ſcraped 


horſe-radifh, and parſley criſped in a plate before the fire. Lay 
one ſlice of lemon on the head and ſerve | it up hot. 


To crimp Cod the Dutch Way. 


TaEkx a gallon of pump- water and a pound of falt, mix them 
well together; take your cod whilſt alive and cut it in ſlices of 


one inch and a half thick, throw it into the ſalt and water for 


balf an hour; then take it out and dry it well with a clean cloth, 
flour it and broil it; or have a ſtew-pan with ſome pump- water 


and falt boiling, put in your fiſh and boil it quick for five 


minutes; ſend oyſter-ſauce, anchovy- ſauce, ſhrimp-ſauce, or 
what ſauce you pleaſe. Garniſh with horſe-radiſh and green 
patliey. 


To brail Cod. Sounds. 


You muſt firſt lay them in hot water a few minutes; take 
them out and rub them well with ſalt to take off the ſkin and 
black dirt, then they will look white, then put them | in water 
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and give them a boil. Take them out and flour them well, 
pepper and ſalt them and broil them; when they are enough 


lay them in your diſh and pour melted butter and muſtard into 
the diſh. Broil them whole. 


Cod- Sounds broiled with 8 


SCALD them in hot water and rub them with ſalt * 
blanch them, that is, take off the black dirty ſkin, then ſet them 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them and broil them on a grid- 
iron; in the mean time take a little good gravy, a little muſtard. 
a little bit of butter rolled in flour, give it a boil, ſeaſon it with 
pepper and ſalt; lay the ſounds in your diſh and pour your 
ſauce over them. | 


To fricaſſee Cad. Sound, 


CI EAN them very well as above, chen: cut them into little 
pretty pieces, boi] them tender in, milk and water, then throw 
them into a cullender to drain, pour them into a clean ſauce- 


pan, ſeaſon them with a little beaten mace and grated nutmeg, 


and a very little ſalt; pour to them jaͤſt cream enough for ſauce 


and a good piece of butter rolled in flour, keep ſhaking your 


ſauce- pan round all the time till it is thick enough; then diſh it 
up and garniſh with lemon. 


To roll Crimp-Cad, Salmon, Whiting, or Haddock. 
Flo it, have a quick clear fire and ſet your gridiron high, 


| broil it of a fine brown, Jay it in your diſh, and fer ſauce have 


good melted butter; take a lobſter, bruiſe the ſpawn in the but- 
ter, cut the meat ſmall, put all together into the melted butter, 
make it hot and pour it into your diſh or into baſons, Garniſh 


| with horſe-radiſh and lemon. 


7o dreſs little Fi . 


As to all ſorts of little fiſh, ſuch as ſmelts, roach, &c. they 
ſhould be fried dry and of a fine brown, and nothing but plaia 
butter. Garniſh with lemon, 

And with all boiled fiſh you ſhould put a good deal of ſalt 
and horſe-radiſh in the water, except mackarel, with which 
put falt, parſley, and fennel, which you muſt chop to put into 
the butter; and ſome love ſcalded gooſeberries with them; 
and be ſure to boil your filh well, but take rent cate * do 
not break. 

To broil Mackarel, 
Olin them, ſplit them down the back, ſeaſon them with 


pepper and falt, ſome parſley and fennel chopped very fine, and 
| our 
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flour them; broil them of a fine light brown, put them on a 


diſh and trainer. Garniſh with parſley ; let your ſauce be fen- 
nel and butter in a boat. 


To Breil Mackarel whole, 


Cu off their heads, gut them, waſh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruiſe it 
with 2 fpoon, beat up the yolk of an egg, with a little nutmeg, 
a little lemon-peel cut fine, a little thyme, ſqme parſley boiled 
and chopped fine, a little pepper and ſalt, a few crumbs of 
bread : mix all well together and fill the mackarel; flour it 
well, and broil it nicely : let your ſauce be plain butter, with 
a little catchup or walnut- pickle, 


Hackarel d la Maitre d' Hotel. 


| TAkE three mackatel, and wipe them very dry with a clean 
cloth, cut them down the back from head to tail, but not open 
them; flour them and broil them nicely; chop a handful of 
parfley and a handful of green onions very fine, mix them up 
with butter, and pepper and ſalt; put your mackarel in the diſh, 
and put the parſley, &c. into the cut in the back, and put them 
before the fire till the butter is melted. Squeeze the juice of 
two lemons over them, and ſend them up hot. 


4 bell Aida 


_ Gur your mackarel and dry them carefully with a clean 
cloth, then rub them flightly over with a little vinegar, and lay 
them ſtraight on your h{h-plate (fot turning them round often 
breaks them); put alittle ſalt in the water when it boils; put 
them into your fiſh-pan and boil them gentiy fifteen minutes, 
then take them up and drain them well, and put the water that 
runs from them into a ſauce-pan, with two tea-ſpoonfuls of 
Jemon-pickle, one meat-ſpoonful of walnut-catchup, the ſame 
of browning, a blade or two of mace, one anchovy, a flice of 
lemon; boi} them all together a quarter of an hour, then ſtrain 
it through a hair-ſieve, and thicken it with flour and butter; 
ſend it in a ſauce-boat, and parſley-ſauce in another; diſh up 
your fiſh with the tails in the middle; garn'fh it with ſcraped 
' horſe-radiſh and barberries. Or, inſtead of all this ſauce, a 
little melted butter and fennel and parſley, | 


To bral Weavers, 


GuT them and.waſh them clean, dry them in a clean cloth, 
flour, then broil them, and have melted butter in a cup: they 
are fine fiſh, and cut as firm asa fole; but you muſt take care 
not to hurt yourſelf with the two ſharp bones in the head; 


4 To 
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To dreſs a Fowl of Pickled Salman. 


Lay it in freſh water all night, then lay it in a fiſh-plate, 
put it into a large ſtew- pan, ſeaſon it with a little whole pepper, 
a blade or two of mace tied in a coarſe muſlin-rag, a whole 
onion, a nutmeg bruiſed, a bundle of ſweet herbs and parſley, a 
little lemon-peel, put to it three _ ſpoonfuls of vinegar, 
a pint of white wine, and a quarter of a pound of freſh butter 
rolled in flour; cover it cloſe and let it fimmer over a flow 
fire for a quarter of an hour, then carefully take up your ſal- 
mon and lay it in your diſh ; ſet it over hot water and cover 
it; in the mean time let your ſauce boil till it is thick and 


good; take out the ſpice, onion, and ſweet herbs, and pour it 


ever the fiſh, Garniſh with lemon, 


To broil Salmon. | 
Cor freſh ſalmon into thick pieces, flour them and broil 


them, lay them in your diſh, and have plain melted butter in. - 


4 


2 cup; or anchovy and butter. 


Baked Salmen. 


TAKE a litile piece cut into ſlices about an inch thick, but- 
ter the diſh that you would ſerve it to table on, lay the flices 
in the diſh, take off the ſkin, and make a force-meat thus : take 
the fleſh of an eel, the fleſh of a ſalmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, 
two or three cloves, ſome parſley, a few muſhrooms, a piece of 
butter, and ten or a dozen coriander-ſeeds beat fine; beat all 
together, boil the crumb of a halfpenny-roll in milk, beat up 
four eggs, ſtir it together till it is thick, let it cool and mix it 
well together with the reſt; then mix all together with four 


raw eggsz on every ſlice lay this force-meat all over, pour a 
very little melted butter over them, and a few crumbs of bread, 


lay a cruſt round the edge of the diſh, and flick oyſters round 
upon it; bake it in an oven, and when it is of a very fine 
brown ſerve it up; pour a little plain butter (with a little red 
wine in it) into the difh, and the juice of a lemon : or you 
may bake it in any diſh, and when it is enough lay the ſlices 
into another diſh ; pour the butter and wine into the diſh ic 
was baked in; give it a boil, and pour it into the diſh, Gar- 
niſh with lemon. This is a fine diſh : ſqueeze the juice of a 
lemon in, 
To dreſs Salmon au Court Bouillon. 


AFTER having waſhed and made your ſalmon very clean, 
ſcore the fide pretty deep that it may take the ſeaſoning ; take 
a quarter of an ounce of - mace, a quarter of an bunce of cloves, 
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a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of ſalt; lay the ſalmon 
in a napkin, ſeaſon it well with this ſpice, cut ſome Jemon-peel 
fine, and parſley, throw all over, and in the notches put about 
a pound of freſh butter rolled in flour, roll it up tight in the 
napkin, and bind it about with packthread ; put it in a fiſh- 
kettle juſt big enough to hold it ; pour in a quart of white wine, 
a quart of vinegar, and as much water as will juſt boil it; 
ſet it over a quick fire, cover it cloſe ; when it is enough 
(which you muſt judge by the bigneſs of your ſalmon), ſet it 
over a ſtove to ſtew till you are ready; then have a clean nap- 
kin folded in the diſh it is to lay in, turn it out of the napkin it 
was boiled in, on the other napkin. Garniſh the diſh with a 
good deal of parſley criſped before the fire. : 3 
For ſauce have nothing but plain butter in a cup, or horſe- 
radiſh and vinegar, Serve it. up for a firſt courſe. 


To dreſs Salmon d la Braiſe. | 

Take a fine large piece of ſalmon, or a large ſalmon-trout ; 
make a pudding thus; take a large eel, make it clean, lit it 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon - peel cut 
fine, a little pepper, and a grated nutmeg with parſley chopped, 
and a very little bit of thyme, a few crumbs of bread, the 
yolk of an hard egg chopped fine; roll it up in a piece of 
butter, and put it into the belly of the fiſh, ſew it up, lay it in 
an oval ſtew- pan, or little kettle that will juſt hold it, take 
half a pound of freſh butter, put it into a ſauce-pan, when it 
is melted ſhake in a handful of flour, tir it till it is a little 
brown, then pour to it a pint of fiſh-broth, ſtir it together, 
pour it to the fiſh, with a bottle of white wine; ſeaſon it with 
ſalt to your palate; put ſome mace, cloves, and whole pepper 
into a coarſe muſlin rag, tie it, put to the fiſh an onion and a 
little bundle of ſweet herbs ; cover it cloſe, and let itiſtew very 
ſoftly over a flow fire, put in ſome freſh muſhrooms, or pickled 
ones cut ſmall, an ounce of truffles and morels cut ſmall ; Jet 
them all ſtew together; when it is enough, take up your ſal- 
mon carefully, lay it in your diſh, and pour the ſauce all over. 
Garniſh with ſcraped horſe-radiſh and lemon notched, ſet ve it 
up hot: this is a fine diſh for a firſt courſe, 


K „ 


Salmon in Caſes. 


CurT your ſalmon into little pieces, ſuch as will lay rolled 
in half ſheets of paper; ſeaſon it with pepper, ſalt, and nutmeg ; 
butter the inſide of the paper well, fold the paper ſo as nothing 
can come out, then lay them in a tin-plate to be baked, Nie 

| | little 


VV. V9 - es 


vp EF BE a EH BD & CV 


Err 


d 
g 
4 
le 


MADE PLAIN AND EASY. 159 
little melted butter over the papers, and then crumbs of bread 
all over them. Do not let your oven be too hot, for fear of 
burning the paper: a tin oven before the fire does beſt; when 
you think they are enough, ſerve them up juſt as they are: 
there will be ſauce enough in the papers; or put the ſalmon 
in buttered papers only, and broil them. | | 


| To boil Salmon-Crimp. 

SCALE your ſalmon, take out the blood, waſh it welf and 
hay it on a fiſh- plate, put your water in a fiſh-pan with a little 
ſalt; when it boils put in your fiſh for half a minute, then 
take it out for a minute or two; when you have done it four 
times, boil it until it be enough; when you take it out of the 


fiſh- pan, ſet it over the water to drain; cover it well with a 


clean cloth dipped in hot water; fry ſome ſmall fiſhes, or a few 
{ices of ſalmon, and lay round it; garniſh with ſcraped hotſe- 
radiſh and fennel, | 

= To Lroil Herrings. ; 55 

SCALE them, gut them, cut off their heads, waſh them 
clean, dry them in a cloth, flour them and broil them; lay the 
hſh in the Gdifh, in a boat plain melied butter and muſtard : 
ſend them up hot and hot, 


. To fry Herrings. | 
CLEAN. them as above, ſry them in butter; have ready a 
good many onions peeled” and cut thin; fry them of a light 
brown with the herrings; lay the herrings in your diſh, and 
the onions round, butter and muſtard in a cup. You muſt do 
them with a quick fire, | IEG 


J bake Herrings, 
WHEN you have cleaned your herrings as above, lay them 
on a board, take a little black and Jamaica pepper, a few 
cloves, mace, and a good deal of ſalt, mix them together, then 
rub it all over the fiſh, lay them ſtraight in a pot, cover them 
with vinegar, tie ſtrong, paper over the pot, and bake them in 
a ſoaking oven; add a few bay-leaves, when cold, ſkim off the 
fat and fill them up with vinegar: you may eat them either 
hot or cold, If the vinegar be good they will keep three or 
four months. | | 
e To make Mater- Sole y. | | 
Tarr ſome of the ſmalleſt plaice or flounders you can get, 
waſh them clean, cut the fins cloſe, put them into a ſtew-pan 
with juſt water enough to boil tbem, a little ſalt, and a bunch 
of parſley; when they are enough ſend them to table in a 
ſoup-diſh, with the liquor to keep them hot; have parſley and 
butter in a cup. 
| = To 


that they ſoften equally as in the ſteeping, without extracting 
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3 . To dreſs Flat Fiſh. 

Is dteſſing all forts of flat fiſh, take great care in the boiling 
of them; be ſure to have them enough, but do not let them 
be broke; mind to put a good deal of fait and horſe-radiſh in 
the water, let your fiſh be well drained, and mind to cut the 
fins off: when you fry them let them be well drained in a 
cloth, and floured, and fry them of a fine light brown either 
in oil or butter ; if there be any water in your diſh with the 
boiled fiſh, take it out with a ſpunge: as to your fried fiſh, 
a coarſe cloth is the beſt thing to drain it on. 


To dreſi Salt Fiſh. 


OLD ling (which is the beſt ſort of ſalt fiſh) lay in water 
twelve hours, then Jay it twelve hours on a board, and then 
twelve more in water; when you boil it, put it into the water 
cold; if it is good, it will take about fifteen minutes boiling 
ſoftly ; boil parſnips very tender, ſcrape them, and put them into 
a ſauce-pan, put to them ſome milk, ſtir them till thick, then 
ſtir in a good piece of butter and a little ſalt ; when they are 


enough lay them in a plate, the fiſh by itſelf dry, and butter 
and hard eggs chopped in a baſon. | | 


Water-cod need only be boiled and well ſkimmed, 

Scotch haddocks you muſt lay in water all night, You may 
boil or broil them: if you broil, you muſt ſplit them in two. 

You may garniſh your diſhes with hard eggs, parſnips, and 
potatoes. | 


The Manner of dreſſing various Sorts of Dried Fiſh, as Stock- Fiſh, 
Cod, Salmon, Mhitings, &c. | 


The General RuLE for ſteeping of Dried Fiſh, the Stock-Fiſh 
excepted, 


ALL the kinds, except ſftock-fiſb, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilns, or 
by tne ſmoke of wood fires in chimney- corners; and, in either 
caſe, require the being ſoftened and freſhened in proportion to 
their bulk, their nature, or dryneſs ; the very dry ſort, as ba- 
calao, cod-fiſh, or whiting, and ſuch like, ſhould be ſteeped 
in lukewarm milk and water: the ſteeping kept as near as 
poſſible to an equal degree of heat. The larger fiſh ſhould be 
ſteeped twelve hours; the ſmall, as whiting, &c. about two; 
the cod are therefore laid to ſteep in the evening, the whitings, 
&c. in the morning before they are to be dreſſed; after the 
time of ſteeping, they are to be taken out, and hung up by the 
tails until they are dreſſed; the reaſon of hanging them up is, 


too 
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too much of the reliſh, which would make them infipid z when 


thus prepared, the ſmall fiſh, as whiting, tuſk, and ſuch like, 


are floured and laid on the gridiron, and when a little hardened 
on the one fide, muſt be turned and baſted with oil upon a 
feather z and when baſted on both ſides, and well hot through, 
taken up, always obſerving that as ſweet oil ſupples and ſupplies 
the fiſh with a kind of artificial juices, ſo the fire draws out 
thoſe juices, and hardens them ; therefore be careful not to let 
them broil too long ; no time can be preſcribed, becauſe of the 
difference of fires, and various bigneſs of the fiſh, A clear 
charcoal-fire is much the beſt, and the fiſh kept at a good diſ- 
tance to broil gradually: the beſt way to know when they are 


enough is, they will ſwell a lictle in the baſting, and you muſt 


not let them fall again. 


The ſauces are the ſame as uſual to ſalt fiſh and garniſh 5 


with oyſters fried in batter. 44 45 
But for a ſupper, for thoſe: that like ſweet oil, the beſt ſauce 
is oil, vinegar, and muſtard, beat up to a conſiſtence, and 
ſerved up in ſaucers. e 
If boiled, as the great fiſh uſually are, it ſhould be in milk 


and water, but not ſo properly boiled as kept juſt ſimmering 


over an equal fire; in which way, half an hour will do the 
largeſt fiſh, and. five minutes the ſmalleſt, Some people broil 
both ſorts after ſimmering, and ſome pick them to pieces, and 
then toſs them up in a pan with fried onions and apples. 

They are either way very good, and the choice depends on 
the weak or ſtrong ſtomachs of the eaters, 


Dried Salmon muſt be differently managed : 
For though a large fiſh they do not require more ſteeping 


than a whiting; and when laid on the gridiron, ſhould be 
moderately peppered. 


| The Dried Herring; 

InsTEAD of milk and water, ſhould be ſteeped the like time 
as the whiting in ſmall-beer 3 and to which, as to all kinds of 
broiled ſalt fiſh, ſweet oil will always be found the beſt baſt- 
ing, and no ways affect even the delicacy of thoſe who do not 
love oll. | 

Strck- Fiſh, 

ARE very different from thoſe before mentioned; they being 
dried in the froſt without ſalt, are in their kind very inſipid, and 
are only eatable by the ingredients that make them ſo, and the 


art of Cookery: they ſhould be firſt beat with a ſledge- hammer 


on an iron anvil, or on à very folid ſmooth oaken block; and 
when reduced almoſt to atoms, the Kin and bones taken * 
| M „ 
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162 THE ART OF COOKERY 
and the remainder of the fiſh ſteeped in milk and warm water 


until very ſoft; then ſtrained out, and put into a ſoup-diſh 


with new milk, powdered cinnamon, mace, and nutmeg, the 
chief part cinnamon ; a paſte round the edge of the diſh, and 


put in a temperate oven to ſimmer for about an hour, and then 


ſerved up in the place of pudding. | Ps 
N. B. The Italians eat the ſkin boiled, either hot or cold, 
and moſt uſually with oil and vinegar, preferriog the ſkin to 
the body of the fiſh. : 
A To flew Eels. 


SKIN, gut, and waſh them very clean in fix or eight waters, 


to waſh away all the ſand; then cut them in pieces, about as 


long as your finger, put juſt water enough for ſauce, put in a 
ſmall onion ſtuck with cloves, a little bundle of ſweet herbs, a 
blade or two of mace, and ſome whole pepper in a thin muſlin- 
rag: cover it cloſe, and let them ſtew very ſoftly, _ 

Look at them now and then, put in a little piece of butter 
rolled in flour, and alittle chopped parſley : when you find 


they are quite tender and well done, take out the onion, ſpice, 
and ſweet herbs: put in ſalt enough to ſeaſon it; then diih 


them up with the ſauce, | 


To flew Eals with Broth. 
CLEANSE your eels as above; put them into a ſauce-pan 
with a blade or two of mace and a cruſt of bread; put juſt 
water enough to cover them cloſe, and let them ſtew very ſoft- 
ly : when they are enough, diſh them up with the broth, and 
have a little plain melted butter and parſley in a cup to eat the 


eels with. The broth will be very good, and it is fit for weakly 
ang conſumptive conſtitutions. 


To flew Eels excellently, 


SKIN and clean the eel, cut it to pieces, ſtew it in juſt as 
much water as will cover it, an onion ſtuck with cloves, a 
bundle of ſweet herbs, whole pepper, a blade of mace, and a 
little ſalt; cover it cloſe, and when it begins to ſimmer put in 
red wine to your taſte and let it ſtew till tender, then ftrain it ; 


add a piece of butter the ſize of a walnut, rolled in flour, giving 


it a quick boil; pour out the ſauce to the quantity you want, 
with wine, Garniſh with lemon. EE 


| To areſs Lampreys. 1 
THe beſt of this ſort of fiſh is taken in the river Severn; 


and, when they are in ſeaſon, the fiſnmongers and others in Lon- 
don have them from Glouceſter : but if you are where they are 


to be had freſh, you may dreſs them as you pleaſe, 
5 To 
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To fry Lampreys. 

BLEED them and fave the blood, then waſh them in hot 
water to take off the ſlime, and cut them to pieces; fry them 
in a little freſh butter not quite enough, pour out the fat, put in 
a little white wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, ſweet hervs, and a bay-leaf, put in 
a few capers, a good piece of butter rolled up in flour, and the 
blood; give the pan a ſhake round often, and cover them cloſe ; 
when you think they are enough take them out, ſtrain the 
ſauce, then give them a boil quick, ſqueeze in a little lemon 
and pour over the fiſh. Garniſh with lemon; and dreſs them 
juſt what way you fancy. Ho 


To pitchcock Hels. 


TAKE a large ee] and ſcour it well with ſalt to clean off 
all the ſlime; then flit it down the back, take out the bone, 
and cut it in three or four pieces; take the yolk of an egg and 
put over the inſide, ſprinkle crumbs of bread, with ſome ſweet 


herbs and parſley chopped very fine, a little nutmeg prated, and 


ſome pepper and ſalt, mixed all together; then put it on a grid- 
iron over a clear fire, broil it of a fine light brown, diſh it up, 
and garniſh with raw parſley and horſe radiſh ; or put a boiled 
cel in the middle and the pitchcocked round, Garniſh as above 
with anchovy-ſauce, and parſley and butter in a boat. | 


To fry Eels. 


Make them very clean, cut them into pieces, ſeaſon them 
with pepper and ſalt, flour them and fry them in butter; let 
your ſauce be plain melted butter, with the juice of lemon. Be 
ſure they be well drained from the fat betore you lay them in 
the diſh, | . 


To broil Eels. 


TAKE a large eel, ſkin it and make it elean; open the belly, 
cut it into four pieces; take the tail end and ſtrip off the fleſh, 
beat it in a mortar, ſeaſon it with a little beaten mace, a little 
grated nutmeg, pepper and ſalt, a little parſley and thyme, a 
little lemon- peel, an equal quantity of crumbs of bread, roll it 
in alittle piece of butter; then mix. it again with the yolk of 


an egg, roll it up again, and fill the three pieces of belly with 
it; cut the ſkin of the ee], wrap the pieces in, and ſew up the 


ſkin 3 broil them well, have butter and an anchovy for ſauce, 
with the juice of a lemon. Or you may turn them round, and 


run a ſkewer through them, and broil them whole, 


M 3 To 
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To farce Eels with IVhite Sauce. 


SKIN and clean your eels well, pick off all the fleſh clean 
from the bone; which you muſt leave whole to the head ; 'take 
the fleſh, cut it ſmall. and beat it in a mortar; then take half 
the quantity of erumbs of bread, beat it with the fiſh, ſeaſon it 
with nutmeg and beaten pepper, an anchovy, a good deal of 
parſley chopped fine, a few truffles boiled tender in a very little 
water, chop them fine, put them into the mortar with the liquor 
and a few muſhrooms: beat it well together, mix in a little 
cream, then take it out and mix it well together in your hand, 
lay it round the bone in the ſhape of the eel, lay it on a buttered 
pan, dredge it well with fine crumbs of bread, and bake it: 
when it is done, Jay it carefully in your diſh ; have ready half 
a pint of cream, a quarter of a pound of freſh butter, ſtir it one 


way till it is thick, pour it over un eels, and garniſh with 


lemon. 


* areſs E els a Brown Sauce. 


Skin and clean a large eel very well, cut it in pieces, put! it 
into. a ſauce-pan or ſtew-pan, put to it a quarter of a pint of 
water, a bundle of ſweet herbs, an onion, ſome whole pepper, 
a blade of mace, and a little ſalt: cover it cloſe, and when it 
begins to ſimmer, put in a gill of red wine, a ſpoonful of muſh- 
room-pickle, a piece of butter as big as a walnut, roiled in flour; 
cover it cloſe, and Jet it ſtew till it is enough, which you will 
know by the eel being very tender: take up your eel, lay it in 
a diſh ; you muſt make ſauce according to the largenels of 
your eel, more or leſs. Garniſh with lemon. 


; 75 dreſs a Pike.” 


SCALE and gut your pike, and waſh it very clean, then 
make a ſtuffing in the following manner : take the crumb of 
a penny loaf ſoaked in cream, a-quarter of a pound of butter, 
an anchovy chopped fine, a handful of parſley, and a little 
ſweet herbs chopped fine; the liver or roe of the fiſh bruiſed, 
a little lemen peel chopped fine, a little grated. nutmeg, ſome 

pepper and ſalt, the yolks of two eggs; mix all together, and 
put it in the belly of your fiſh ; ſew it up, and then make it in 


the form of an 8; rub the yolk of an egg over, grate ſome. 


nutmeg on it, and ſtrew ſome crumbs of bread on it; put ſome 
butter here and there on it; put it on an iron plate, and bake 
it, or roaſt it before the fire in a tin- ven; for ſauce, good an- 
chovies and butter, and plain melted butter. Garniſh with 


horſe-radiſh and barberries, or you may — it without the 


ſtuffing. | 
7 T6 
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To broil Hadadocks, when they are in high Seaſon. | 


SCALE them, gut and waſh them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well : if there be any roe or liver take it out, 
but put it in again; flour them well, and have a clear good fire + 
let your griditon be hot and clean, lay them on, turn them quick 
two or three times for fear of ſticking; then Jet one fide be 
enough, and turn the other fide : when that is done, Jay them 
in a diſh, and have plain butter in a cup, or anchovy and 
butter, 3 | its 

They eat finely ſalted a day or two before you dreſs them, 
and hung up to dry, or boiled with egg-ſauce. Newcaſtle is 
a famous place for ſalted haddocks : they come in barrels, and 
keep a great while, Or you may make a ſtuffing the ſame as 
for the pike, and broil them. Ou el To ng Ol CEE 


To areſs Haddocls after the Spaniſh Way. 
TAKE a haddock, waſhed very clean and dried, and boi] it 


nicely ; then take a quarter of a pint of oil in a ſtew-pan, ſeaſon 


it with mace, cloves, and nutmeg, pepper and ſalt, two cloves 

of garlic (ſome love apples when in ſeaſon), a little vinegar 

put in the fiſh, cover it cloſe, and let it ſtew half an hour over 

a ſlow fire, 1 uns;; 
Flounders done the ſame way are very good. 


To dreſi Haddicks the Fews May. 


TAkk two large fine haddocks, waſh them very clean, cut 
them in ſlices about three inches thick, and dry them in a cloth; 
take a gill either of oil or butter in a ſtew-pan, a middling 
onion cut ſmall, a handful of parſley waſhed and cut ſmall ; let 
it juſt boil up in either butter or oil, then put in the fiſh ; ſeaſon 
it with beaten mace, pepper, and ſalt, half a'pint of ſoft water; 
let it ſtew ſoftly till it is thoroughly done; then take the yolks 


of two eggs, beat up with the juice of a lemon, and juſt as it is 


LES. 


dene enough, throw it over, and ſend it to table, 
1 1600 $33 : 1 a a 3 $7 


To roaft a Piece of freſh Sturgeon. | 

GET a piece of freſh ſturgeon of about eight or ten pounde, 
let it lay in water and ſalt ſix or eight houfs, with its ſcales on; 
then faſten it on the ſpit, and baſte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and' falt thrown 
over it, and a few ſweet herbs dried and powdered fine, and 
then crumbs of bread ; then keep baſting a little, and dredging 
with crumbs of bread and with what falls from it, till it is 
wo Ge TAK IH OE A IDS M 94 i, n, G4 enough: 
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enough: in the mean time prepare this ſauce; take a pint of 
water, an anchovy, little piece of lemon peel, an onion, a 
bundle of ſweet herbs, mace, cloves, whole pepper black and 
white, a little piece of horſe-radiſh ; cover it cloſe, let it boil a 
quarter of an hour, then ſtrain it, put it into the ſauce-pan 
again, pour in a pint of white wine, about a dozen of oyſters and 
the liquor, two ſpoonfuls of catchup, two of walnut-pickle, 
the inſide of a crab bruiſed fine or lobſter, ſhrimps, or prawns, 
2 good piece of butter rolled in flour, a ſpoonful of muſhroom- 
pickle, or juice of lemon; boil all together; when your fiſh is 
enough, Jay it in your diſh, and pour the ſauce over it, Gar- 
niſn with fried toaſts and lemon. 


To roafl a Fillet or Collar of Sturgein, 


TAKE a piece of freſh tu;geon, ſcale it, gut it. take out the 
bones, and cut it in lengths about ſeven or eight inches; then 
provide ſome ſhrimps and oyſters chopped ſmall, an equal quan- 
tity of crumbs of bread, and a little lemon- peel grated, ſome 
nutmeg, a littie beaten mace, a little pepper and chopped par- 
ſley, a few ſweet herbs, an anchovy, mix them together; when 
this is done, butter one fide of your fiſh, and ſtre ſome of your 
mixture upon it; then begin to roll it up as cloſe as poſſible, 
and when the firſt piece is rolled up, roll upon that another, 
prepared in the fame manner, and bind it round with a narrow 
fillet, leaving as much of the fiſh apparent as may be ; but you 
muſt mind tbat the roll is not above four inches and a half thick, 
or elle one part will be done before the inſide is warm; there- 
fore we often parboil the inſide roll before we roll it: when it 
is enough, lay it in your diſh, and prepare ſauce as above. 
Garniſh with lemon. | 


To boil Sturgeon, 


CLEA your ſturgeon, and prepare as much liquor as will 
juſt boil it: to two quarts of water, a pint of vinegar, a ſtick 
of horſe-radiſh, two or three bits of lemon-peel, ſome whole 
pepper, a bay-leaf, add a ſmall handful of ſalt; boil your fiſh 
in this, and ſerve it with the following ſauce : melt a pound of 
butter, diſſolve an anchovy in it, put in a blade or two of mace, 
bruife the body of a crab in the butter, a few ſhrimps or craw- 
fiſh, a little catchup, alittle lemon-juice ; give it a boi}, drain 
your fiſh well, and Jay it in your diſh. Garniſh with fried 
oyſters, ſliced lemon, and ſcraped horſe-radiſh z; pour your 
ſauce into boats or baſons. So you may fry it, ragoo it, or bake it. 


To Crimp Shate, 


| Cort it into Jong ſlips croſs-ways, about an inch broad, and 
put it into ſpring-water and ſalt, as above; then have ſpring- 
* | Water 
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water and falt boiling, put it in, and boil it fifteen minutes, 


Shrimp- ſauce, or what ſauce yup like, 


To fricaſſie State or Thornback ald | 


Cur the meat clean from the bone, fins, &c. and make it 
very clean; cut it into little pieces, about an inch broad and 
two inches long, lay it in your ſtew- pan: to a pound of the 
fiſh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet herbs, and a little ſalt ; 
cover” it, and let it boil fifteen minutes: take out the ſweet 


| herbs, put in a quarter of a pint of good cream, a piece of but- 


ter as big as a walnut, rolled in flour, a glaſs of white wine, 
keep ſhaking the pan all the while one way, till it is thick and 


| ſmooth ; ; then diſh it up, and garniſh with lemon, 


To fricaſſ it brown. | 
Takk your fiſh as above, flour it, and fry it of a fine brown 
in freſh butter ; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, ſhake. in a little flour, and 


with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 


round till it is well mixed in the pan, then pour in a quarter of 
a pint of water, ſtir it round, ſhake in a very little beaten pep- 
per, a little beaten mace ; put in an onion, and a little bundle 
of ſweet herbs, an anchovy, ſhake it round and let it boil ; then 
pour in a quarter of a pint of red wine, a ſpoonful of catchup, 
a little juice of Jemon, ſtir it all together, and let it boil: when 
it is enough, take out the ſweet herbs and onion, and put in the 
hſh to heat. Then diſh it up, and garniſh with lemon. 


To fricaſſee Soals white. 
Sk N, Waſh, and gut your ſoals very clean, cut off their heads, 


dry them in a cloth, then with your knife very carefully cut the 


fleſh from the bones and fins on both ſides; cut the fleſh long- 
ways and then acroſs, ſo that each ſoal will be in eight pieces: 
take the heads and bones and put them into a ſauce-pan with 
a pint of water, a bundle of ſweet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little ſalt, a very 
little piece of lemon-peel and a little cruſt of bread : cover it 
cloſe, let it boll till half is waſted, then ſtrain it through a fine 
ſieve, put it into a ſtew-pan, put in the ſoals and half a pint of 
white wine, a little parſley chopped fine, a few muſhrooms cut 


_ ſmall, a piece of butter as big as a hen's eggs rolled in flour, 
_ grate in a little nutmeg, ſet all together on the fire, but keep 


ſhaking the pan all the while till the my ls _—__ Then diſh 
it up and deren wo lemon. 
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7 fricaſſee Soals brown, 


CLEansE and cut your ſoals, boil the water as in the "wig 
going receipt, flour your fiſh and fry them in freſh butter of a 
fine light brown. Take the fleſ of a ſmall ſoal, beat it in a 
mortar, with a piece of bread as big a hen's egg, ſoaked in 
cream, the yolks of two hard eggs and a little melted butter, a 
little bit of thyme, a little parſley, an anchovy, ſeaſon it with 


- nutmeg, mix all together with the yolk of a raw egg, and with 


a little flour, roll it up into little balls and fry them; but not 
too much; then lay your fiſh and balls before the fire, pour 
all the fat out of the pan, pour in the liquor which is boiled 
with the ſpice and herbs, ſtir it round the pan, then put in half 
a pint of red wine, a few truffles and morels, a few muſhrooms, 
a ſpoonful of catchup, and the juice of half a ſmall lemon: ſtir 

in all together and let it boil, then ſtir in a piece of butter 
rolled in flour; ſtir it round, when your ſauce is of a fine thick- 
neſs put in your fiſh and balls, and when it is hot diſh it up, 
put in the balls, and pour your ſauce over it. Garniſh with 
* In the ſame manner dreſs a ſmall turbot, or any flat 

ſh, 

1 To boil Seals. 


TAkE a pair of ſoals, make them clean, lay them in vine- 
gar, ſalt, and water two hours; ; then dry them in a cloth, put 
them into a ſtew · pan, put to them a pint of white wine, a bun- 
dle of ſweet berbs, an onion ſtuck with ſix cloves, ſome whole 
pepper and a 1 ſalt; cover them and let them boil ; when 
they are enough, take them up, lay them in your diſh, ſtrain the 
liquor, and thicken it with butter and flour; pour the ſauce 
over, and garniſh with ſcraped horſe- radiſn and lemon. In this 
manner dreſs a little turbot : it is a genteel diſh for ſupper, 
You may add prawns, or ſhrimps, or muſcles to the ſauce. 


Another Way to bail Soals, 


TAE three quarts of ſpring- water and a handful of ſalt, 
jet it boil; then put in your ſoals, boil them gently for ten 
minutes; then diſh them up in a clean napkin, with anchovy- 
fauce or ſhrimp-ſauce in boats. 


To make a Collar of Fiſb in Rageo, is Jock like a Breaſt of Veal 
collared, 
Takes a luge eel, ſkin it, waſh it clean, and parboil it, 
pick off the fleſh, and beat it in a mortar; ſeaſon it with beaten 
mace, nutmeg, pepper, ſalt, a few ſweet herbs, parſley, and a 


| Hittle lemon- peel chopped ſmall ; beat all well together with an 


equal quantity of crumbs of bread ; ; mix it well together, = 
A. | 3 ta 8 
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take a turbot, ſoals, ſkate, or thornback, or any flat fiſh that 
will roll cleverly : lay the flat fiſh on the dreſſer, take away 
all the bones and fins, and cover your fiſh with the farce ; then 
roll it up as tight as you can, and open the ſkin of your eel, 
and bind the collar with it nicely, ſo that it may be flat top 
and bottom, to ſtand well in the diſh ; then butter an earthen 


diſh and ſet it in upright ; flour it all over, and ſtick a piece 


of butter on the top and round the edges, ſo that it may run 
down on the fiſh; and let it be well baked, but take great care 
it is not broke: let there be a quarter of a pint of water in the 
diſh. | RD e e 


In the mean time take the water the eel was boiled in, and 


all the bones of the fiſn, ſet them on to boil, ſeaſon them with 


mace, cloves, black and white pepper, ſweet herbs, an onion; 


cover it cloſe, and let it boil till there is about a quarter of a 
pint ; then ſtrain it, add to it a few truffles and morels, a few 
muſhrooms, two ſpoonfuls of catchup, a gill of red wine, a piece 
of butter as big a large walnut, rolled in flour: ſtir all together, 
ſeaſon with ſalt to your palate: ſave ſome of the farce you make 
of the ee], and mix with the yolk of an egg, and roll them 
up in little balls with flour, and fry them of a light brown: 
when your fiſh is enough, lay it in your dith, ſkim all the fat 
off the pan, and pour the gravy to your ſauce; let it all boil 
together till it is thick, then pour it it over the roll, and put in 
our balls, Garniſh with lemon. | 
This does beſt in a tin oven before the fire, becauſe then you 


can baſte it as you pleaſe, It is a fine bottom-diſh. 


Ta butter Crabs or Lobſters. 


TaKE two crabs or lobſters, being boiled, and cold, take 
all the meat out of the ſhells and bodies, mince it ſmall, and 


put it all together into a ſauce- pan; add to it a glaſs of white 


wine, two ſpoonfuls of vinegar, a nutmeg grated, then let it boil 
up till it is thoroughly hot: then have ready half a pound of 
freſh butter, melted with an anchovy, and the yolks of two eggs 


beat up and mixed with the butter; then mix crabs and butter 


all together, ſhaking the ſauce-pan conſtantly round till it is 
quite hot; then have ready the great ſhell either of a crab or 
lobſter ; lay it in the middle of your diſh, pour ſome into the 
ſhell, and the reſt in little ſaucers round the ſhell, ſticking three- 


corner toaſts between the ſaucers and round the ſhell. This is 


a fine ſide- diſh at a ſecond courſe. 


To butter Lobſlers another May. 


ParBolL your lobſters, then break the ſhells, pick out all | 


the meat, Gut it ſmall, take the meat out of the body, mia it 
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Kane with a ſpoon in a little white wine; for example, a ſma!} 
lobſter, one ſpoonful of wine, put it into a fauce-pan with the 
meat of the Jobſter, four ſpoonfuls of white wine, a blade of 
mace, a little beaten pepper and ſalt; let it ſtew all together 
a few minutes, then ſtir in a piece of butter, fhake your ſauce. 
pan round till your butter is melted, put in a ſpoonful of vine- 
gar, and ſtrew in as many crumbs of bread as will make it 
thick enough : when it is hot, pour it into your plate, and 
arniſh with the chine of a lobſter cut in four, peppered, ſalt- 
ed, and broiled. This makes a pretty plate, or a fine diſh, with 
two or three lobſters, You may add one tea-ſpoonful of fine 
fugar to your ſauce, 
| To roaſt Labſters. 
Boll. your lobſters, then lay them before the fire, and baſte 
them with butter till they have a fine froth : diſh them up with 
þ plain melted butter in a cup. This is as good a way to the full 
0 as roaſting them alive, and not half the trouble, not to mention 
1 the cruelty. 


* 


| To make a fine Diſh of Lobſters. 
1 TAKE three lobſters, boil the largeſt as above, and froth it 
'” before the fire; take the other two bofled, and butter them as 
1 - In the foregoing receipt; take the two body-ſhells, heat them 
| dot, and fill them with the buttered meat; lay the large lob- 
1 ſter in the middle, and the two ſhells on each fide, and the 
It two great claws of the middle lobſter at each end; and the four 
4g pieces of chines of the two lobſters broiled and laid on each end, 
| I This, if nicely done, makes a pretty diſh, | | 


* | | To dreſs a Crab. HY 

I HavinG taken out the meat of a fine large crab, and cleanſed 
ts it from the ſkin, put it into a ſtew-pan, with half a pint of 
1 white wine, a little nutmeg, pepper, and ſalt over a flow fire; 
t'4 throw in a few crumbs of bread, beat up one yolk of an egg 
Ii with one ſpoonful of vinegar, throw it in, then ſhake the ſauce- 
. pan round a minute, and ſerve it up on a plate. , 

k 


114 ö To flew Prawns, Shrimps, or Craw-fi/h. 
11 : Pick out the tails about the quantity of two quarts ; take 
['} the bodies, give them a bruiſe and put them into a pint of white 
4 wine, with a blade of mace; let them ſtew a quarter of an 
i Hour, ſtir them together, and ſtrain them; then waſh out the 
* fauce - pan, put to it the ſtrained liquor and tails: grate a ſmall 
1 nut meg in, add a little ſalt, and a quarter of a pound of butter 
19 rolled in flour; ſhake it all together, cut a pretty thin toaſt 
round a quartern loaf, toaſt it brown on both ſides, cut it into 
ſix pieces, lay it cloſe together in the bottom of your diſh, and 
EY, | pour 
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pour your fiſh and ſauce over it; ſend it to table hot. If it be 
craw-fiſh or prawns, garniſh your diſh with ſome of the biggeft 
claws laid thick round. Water will do in the room of wine, 
only add a ſpoonful of vinegar. | | 


Scolloped Oyſters. 


PuT them on a gridiron over a good clear fire, let them re- 
main till you think they are enough, then have ready ſome 
crumbs of bread rubbed in a clean napkin, fill your ſhells and 
ſet them before a good fire and haſte them with butter; let them 
be of a fine brown, keeping them turning to be. brown all over 
alike; but a tin does them beſt before the fire. They eat much 


the beſt done this way, though moſt people ſtew the ovſters firſt 


in a ſauce- pan, with a blade of mace thickened with a bit of but- 
ter, and fill the ſhells, then cover them with crumbs, and brown 
them with a hot iron; but the bread has not the fine taſte of the 
former, | 

| To ragoo Oyſters, 


TAKE a quart of the largeſt oyſters you can get, open them, 


ſave the liquor and ſtrain it through a fine ſieve; waſh your 


oyſters in warm water; make a batter thus: take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little lemon= 
peel ſmall, a good deal of parſley, a ſpoonful of the juice of 
ſpinage, two ſpoonfuls of cream or milk, beat it up with flour 
to a thick batter; have ready ſome butter in a ſtew-pan, dip 
your oyſters one by one into the batter, and have ready crumbs 
of bread, then roll them ia it and-fry them quick and brown 
ſome with the crumbs of bread and ſome without; take them 
out of the pan and ſet them before the fire, then have ready a 
quart of cheſnuts ſhelled and ſkinned, fry them in the butter; 
when they are enough take'them up, pour the fat out of the 
pan, ſhake a little flour all over the pan, and rub a piece of but- 
ter as big as a hen's egg all over the pan with your ſpoon till it 
is melted and thick; then put in the oy ſter liquot, three or 
four blades of mace, ftir it round, put in a few piſtachio nuts 
ſhelled, let them boil, then put in the cheſnuts and half a pint 
of white wine; have ready the yolks of two eggs beat up with 
four ſpoonfuls of cream; ſtir all well tugether ; when it is thick. 
and fine Jay the oyſters in the diſh and pour the ragoo over them. 
Garniſh with cheinuts and lemon. = 7 

You may ragoo muſcles the ſame way. You may leave out 
the piſtachio nuts if you do not like them, but they give the 


ſauce a fine flavour, 
To fry Oyfters. | 
Take a quarter of an hundred of large oyſters, beat the 
yolk of two eggs, add a little nutmeg and a blade of mace 
pounded, 
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pounded, a ſpoonful of flour and a little falt, dip in your oyf- 

ters and fry them in hog's-lard a light brown; if you chooſe 

you may add a little parſley ſhred fine. 1 
N. B. They are a proper garniſh for cod's head, calf's 

head, or moſt made - diſnes. | 


To flew Oyſters and all forts of Shell Fiſh. 

WEN you have opened your oyſters put their liquor into a toſſ- 
ing · pan with a little beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a flice of white bread and cut 
it into three=cornered pieces, lay them round your diſh, put in 
a ſpoonful of good cream, put in your oyſters and ſhake them 


Tound in your pan; you mult not let them boil, for if they do 


it will make them hard and look ſmall; ſerve them up in a 
little ſoup diſh or plate. | 
N. B. You may ſtew cockles, muſcles, or any ſhell fiſh the 
ſame way. | | 1 
5 To make Oyſter Loaves. 

Take all the crumbs out of three French rolls, by cutting a 
piece of the top cruſt off, in ſuch a manner as it may fit again in the 
ſame place; fry the rolls out of which the crumb has been taken 
brown in freſh butter ; take half a pint of oyſters, ſtew them in 
their own liquor, then take out the oyſters with a fork, ſtrain the 
liquor to them, put them into a ſauce-pan again with a glaſs of 
white wine, a little beaten mace, a little grated nutmeg, a quar- 
ter ofa pound of butter rolled in flour; ſhake them well together, 
then put them into the rolls; and theſe make a pretty fide-diſh 
for a firſt courſe. You may rub in the crumbs of two of the 
rolls and toſs up with the oyſters. 1 al 


To flew Muſcles, 


W asn them very clean from the ſand in two or three waters, 
put them into a ſtew-pan, cover them cloſe and let them ſtew 


till all the ſhells are opened; then take them out one by one, 


pick them out of the ſhells, and look under the tongue to ſee if 
there be a crab; if there is, you muſt throw away the muſcle; 
ſome will only pick out the crab and eat the muſcle, but this is 
dangerous; when you have picked them all clean put them into 


a ſauce- pan; to a quart of muſcles put half a pint of the liquor 


{trained through a ſieve, put in a blade or two of mace, a piece 
of butter as big as a large walnut, rolled in flour; let them ſtew; 
toaſt ſome bread brown and lay them round the diſh cut three- 
corner-ways; pour in the muſcles and ſend them to table hot. 


Another Way to flew Muſcles. | 
CLEAN and ſtew your muſcles as in the foregoing receipt, 


only to a quart of muſcles put in a pint of liquor, and a quar- 


ter 


9» © & „ 


them to table. 
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ter of a pound of butter rolled in a very little flour J when 
they are enough have ſome crumbs of bread ready, and cover 
the bottom of your diſh thick, -grate half a nutmeg over them, 
and pour the muſcles and ſauce all over the crumbs and ſend 


— 


A third Way io dreſs Muſcles, 


STEW them as above and lay them in your diſh ; ſtrew your 
crumbs of bread thick all over them, then ſet them before a 
good fire, turning the diſh round and round that they may be 


brown all alike; keep baſting them with butter that the 


crumbs may be criſp, and it will make a pretty ſide-diſn. You 


may do cockles the ſame way. ; 


1 To flew Scollops. La 

Boll. them very well in ſalt and water, take them out and 
ſtew them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 


piece of butter rolled in flour, and the juice of a Seville orange; 
ſtew them well and diſh them up, 


T1᷑70bO'0 grill Shrimps, | 
SEASON them well with ſalt and pepper, ſhred parſſey, butter 
in ſcollop-ſhells; add fome grated bread, and let them ſtew for 
half an hour ; brown them with a hot iron and ſerve them up. 


| Buttered Shrimps. 

STEw two quarts of ſhrimps in a pint of white wine with 
nutmeg ; beat up eight eggs with a little white wine and half 
a pound of butter, ſhaking the ſauce- pan one way all the time 
over the fire till they are thick enough; lay toaſted ſippets round 
a diſh and pour them over it ; ſo ſerve them up. | 


| To fry Smelis. _ 
LEr your ſmelts be freſh caught, wipe them very dry with a 


cloth, beat up yolks of eggs and rub over them, ſtrew crumbs 


of bread on; have ſome clear dripping boiling in a frying- pan, 
and fry them quick of a fine gold colour; put them on a plate 


to drain, and then lay them in your diſh, Garniſh with fried 


parſley, with plain butter in a cup. 


To dreſs White-bait, 


Tax your white-bait freſh caught and put them in a cloth 
with a handful of flour, and ſhake them about till they are 
ſeparated 


ww 
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ſeparated and quite dry; have ſome hog's lard boiling quick, 


fry them two minutes, drain them and diſh up with plain butter 


and ſoy. : | ; Fi 


CHAP. XL 


S A Ue gs ww ris Hm 


Ta male Duns Fiſh: Sauce. 


AKE a quart of walnut-pickle, put to it ſix anchovies with 

mace, cloves, and whole pepper, fix bay-leaves, ſix ſhalots, 

boil them all together till the anchovies are diſſolved, when cold 

Put in half a pint of red wine and bott'e it up; when you ufe it 

give it a ſhake. two ſponnfuls of this to a little rich melted but- 
ter makes good ſauce, | | 


* 


Duins Sauce another Way. 


Take half a pint of muſhroom catchup, a quarter of a pint 
of pickled walnut- liquor, three anchovies, two cloves of garlic 
pounded, a quarter of a tea-ſpoonful of Cayenne pepper, put ail 
into a bottle and ſhake it well. 


Lobſter Sauce, 


Tax a fine hen lobſter, take out all the ſpayn and bruiſe it 
on a mortar very fine with a litile butter; take all the meat out 
of the claws and tail and cut it in ſmall ſquare pieces; put the 
ſpawn and meat in a ſtew-pan with a ſpoonful of anchovy- 
liquor, and one ſpoonful of catchup, a blade of mace, a piece of 
a ſtick of horſe-radiſh, half a lemon, a gill of gravy, a little 


butter rolled in flour, juſt enough to thicken it; put in a ſufficient 


quantity of butter nicely meſted, boil it gently up for ſix or ſeven 
minutes; take out the horſe- radiſh, mace, and lemon, and 
fqueeze the j Juice of the lemon into the ſauce ; ; juſt ſimmer it up 


and then put it in your boats. 


Shrimp- Sauce. 


Take half a pitt of ſhrimps, waſh them very AR put 
them in a ſtew-pan with a ſpoonful of fiſh-lear or anchovy- 
liquor, butter meited thick, boil it up for five minutes, and 


ſqueeze in half a lemon; toſs it up and then put it in your cups 
or boats. = 


To 


DV y- 
and 


cups 


- MADE PLAIN AND EASY. 175 


To make Oyſier- Sauce for Fiſh. 
'TaKe a pint of large oyſters, ſcald them and then ſtrain them 


through a ſieve, waſh the oyſters very clean in cold water and 


take the beards off; put them in a ſtew-pan, pour the liquor over 
them, but be careful to pour the liquor gently out of the veſſel 
you have ſtrained it into and you will leave all the ſediment at 


| the bottom, which you muſt be careful not to put into your ſtew- 


pan ; then add a large ſpoonful of anchovy-liquor, two blades of 
mace, half a lemon, ſome butter rolled in flour enough to 
thicken it; then put in half a pound of' butter, boil it up till 
the butter is melted; then take out the mace and lemon, 
ſqueeze the lemon- juice into the ſauce, give it a boil up, ſtir it 


all the time, and then put it into your boats or baſons. 


N. B. You may put in a ſpoonful of catchup or a ſpoonful of 
mountain wine. | | | 


To make Anchavy: Sauce. 

TAKE a pint of gravy, put in an anchovy, take a piece of 
butter rolled in a little flour, and ſtir all together till it boils; 
you may add a little juice of a lemon, catchup, red wine, and 
walnut- liquor, juſt as you pleaſe, 

Plain butter melted thick with a ſpoonful of walnut: pickle 
or catchup is good ſauce, or anchovy in ſhort you may put as 


many things as you fancy into ſauce. 


To make Dutch Sauce. 


TAKE a quarter of a pound of butter, four ſpoonfuls of wa- 
ter, dredge in a little flour, chop three anchovies and put in 
with three ſpoonfuls of good vinegar, a little ſcraped horſe-ra- 
diſh, boil all together and ſend ſent it up immediately, or elſe it 


will oil. This ſauce is proper to all freſh-water fiſh. 


To make Sauce for a Cod's Hiad. 


Take a lobſter, if it be alive ſtick a ſkewer in the vent of 
the tail to keep the water out, and throw a handful of ſalt in the 
water, when it boils put in the lobſter and boil it half an hour; 
if it has ſpawn on, pick them off and pound them exceeding fine 
in a marble mortar, and put them into half a pound of good 


melted butter, then take the meat out of your lobſter, pull it in 


bits and put it in your butter with a meat ſpoonful of lemon- 
pickle and the ſame of walnut-catchup, a ſlice of an end of a 
lemon, one or two lices of horſe-radiſh, as much beaten mace 
as will lie on a ſixpence, ſalt and Cayenne to your taſte, boil 
them one minute, then take out the hotrſe-radiſh and lemon, 
and ſerve it up in your ſauce- boat. ; 


N. B. If 
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N. B. If you can get no lobſter you may make ſhrimp, cockle, 
or muſcle ſauce the ſame way; if there can be no kind of ſhell 
fiſh got, you then may add two anchovies cut ſrhall, a ſpoonful 


of walnut-liquor, a large onion ſtuck with cloves, ſtrain it and 
put it in the ſauce- boat. 


To make a very nice OY. for m ot Sit; of F, F. ſh. 


Take a little gravy made of either veal or mutton, put. to it 
a little of the water that draias from your fiſh, when it is boiled 
enough, pyt it in a ſauce-pan, and put in a whole onion, one an- 
chovy, a oonful of catchup, and a glafs of white wine, thicken 


it with a good lump of butter rolled in flour and a ſpoonful of 
cream; if you have oyſters, cockles, or ſhrimps put them in 


after you take it off the fire (but it is very good without), you 
may uſe red wine inſtead of white by leaving out the cream. 


To make White Fiſh- Sauce. 


Wask two anchovies, put them into a ſauce-pan with one 
glaſs of white wine and two of water, half a nutmeg grated, and 
a little lemon-peel; when it has boiled five or ſix minutes ſtrain 
it through a ſteve, add to it a ſpoonful of white wine vinegar, 
thicken it a little, then put in a pound of butter rolled | in r, 
boil it well and pour it 18 upon your *. | 


CHAP. XII. 


Xs 


SOUPS and B ROT H s. 


(Not included i in the 3 Chapter on account of their being 


made with meat; but what Soups are not in this Chapter may 
be found there) | 


Rules to be Brod i in making abe and Broths. 


FIRST take great care the pots or ſauce-pans and covers be 
very clean and free from all greaſe and ſand, and that they 

be well tinned, for fear of giving the broths or. ſoups any, braſly 
taſte, If you have time to ſtew as ſoftly as poſſible, it will both 
have a finer flavour and the meat will be tenderer ; but then ob- 
ſerve, when you make ſoups or broths for preſent uſe, if it is to 
be done ſoftly, do not put much more water than you intend to 
have ſoup or broth; and if you have the convenience of an earthen 
pau or pipkin, ſet it on wood.embers till it boils, then ſkim it, 
and put in your ſraſonipg; cover it cloſe and {et | it on _—_— 
0 
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fo that it may do very ſoftly for ſome time, and both the meat 
and broths will be delicious. You muſt obſerve in all broths 
and. ſoups that one thing does not taſte more than another, but 
that the taſte be equal, and that it has a fine agreeable reliſh, 
according to what you deſign it for; and you muſt be ſure 
that all the greens and herbs you put in be cleaned, waſhed, 
and picked. | of 


| To make flrong Broth for Soup or Gravy. 

TAKE a ſhin of beef, a knuckle of veal, and a ſcrag of 
mutton, put them in five gallons of water, then let it boil up, 
ſkim it clean, and ſeaſon it with fix large onions, four good 
Jecks, four heads of celery, two carrots, two turnips, a bundle 


of ſweet herbs, ſix cloves, a dozen corns of all-ſpice and ſome 


ſalt; ſkim it very clean and let it ſtew gently for ſix hours; 
then ſtrain it off, and put it by for uſe. LEE; 

When you want very ſtrong gravy, take a flice of bacon and 
lay it in a ſtevẽ- pan; take a pound of beef, cut it thin, lay it 
on the bacon, ſlice a good piece of carrot in, an onion ſliced, a 
good cruſt of bread, a few ſweet herbs, a little mace, cloves, 
nutmeg, whole pepper, and an anchovy; cover it and ſet it on 
a ſlow fire for five or ſix minutes, and pour in a quart of the 
above gravy; cover it cluſe, and let it boil ſoftly till half is 
waſted : this wilF be a rich, high brown ſauce for fiſh, fowl, or 
ragoo. 

s Gravy for White Sauce. 

TaKe a pound of any part of the veal, cut it into ſmall 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper- corns; boil it till 
it is as rich as you would have it. 


| Gravy for Turkey, Fowl, or Ragos. 
 Taxt a pound of lean beef, cut and hack it well, then 


flour it well, put a piece of butter as big as an hen's egg in a 


ew-pan; when it is melted, put in your beef, fry it on all 


fides a little brown, then pour in three pints of boiling water 


and a bundle of ſweet herbs, two or three blades of mace, three 
or four cloves, twelve whole pepper-corns, a little bit of carrot, 
à little piece of cruſt of bread toaſted brown; cover it cloſe, 
and let it boil till there is about a pint or leſs; then ſeaſon it 
with falt, and ſtrain it off, | 


Gravy for a Fowl , when you have no Meat nor Gravy ready. 
TAkx the neck, liver and gizzard, boil them in half a pint 
of water, with a little piece of bread toaſted brown, a little 
pepper and ſalt, and a little 1 thyme; let them 1 
c 2 
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there is about a quarter of a pint; then pour in half a glaſs of 
red wine, boil it and ſtrain it, then bruiſe the liver well in and 
ſtrain it again, thicken it with a little piece of butter rolled in 
flour, and it will be very good. | | 

An ox's kidney makes good gravy, cut all to pieces and boiled 
with ſpice, &c. as ia the foregoing receipts, | 

You have a receipt in the beginning of the bock, in the pre- 
face for Gravies. | 

Vermicelli Soup, 

Take three quarts of the broth and one of the gravy mixed 
together, a qua:ter of a pound of vermicelli blanched in two 
quarts of water; put it into the ſoup, boil it up for ten mi- 
nutes and ſeaſon with ſalt, if it wants any; put it in your 
tureen, With a cruſt of a French roll baked, 


Macaroni Soup. | 

Tat: three quarts of the ſtrong broth and one of the gravy 
mixed together; take half a pound of ſmall pipe macaroni 
and boi! it in three quarts of water, with a little butter in it, 
till it is tender; then ſtrain it through a ſieve, cut it in pieces 
of about two inches long, put it in your ſoup, and boi] it up 
for ten minutes, ant then ſend it to table in a tuteen, with the 
cruſt of a French roll toaſted. 

Sup Creſſu. 

Take a pound of lean ham and cut it into ſmall bits, and 
put at the bottom of a ſtew- pan, then cut a French roll and 
put over the ham; take two dozen heads of celery cut ſmall, 
nx onions, two turnips, one carrot, cut and waſhed very clean, 
ſix cloves, four blades of mace, two handfuls of water-creſles ; 
put them all into the ſtew-pan with a pint of good broth ; 
cover them cloſe, and ſweat it gently for twenty minutes, then 
fill it up with veal. broth, and ſtew it four hours; rub it 
through a fine fieve or cloth, put it in your pan again, ſeaſon 
it with ſalt and a little Cayenne pepper; give it a ſimmer up 
and ſend it to table hot with ſome French roll toaſted hard in 
it: boil a bandful of creſſes till tender in water, and put in 
over the bread. | 


To make Mutton or Veal Gravy. 

Cur and hack your meat well; ſet it on the fire with water, 
ſweet herbs, mace, and pepper : let it boil till it is as good as 
you would have it, then ſtrain it off, Your fine cooks always 
lif they can) chop a partridge or two and put into gravies. 


| To. make a flrong Fiſh Gravy. | 
TakE two or three cels, or any fiſh you have, ſkin or ſcale 
them, gut them and waſh them from grit, cut them into little 


pieces; 


— — 
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| pieces, put them into a ſauce-pan, cover them with water, a 


little cruſt of bread toaſted brown, a blade or two of mace 
and ſome whole pepper, a few ſweet herbs, and a very little 
bit of lemon- peel: let it boil till it is rich and good, then have 


ready a piece of butter, according to your gravy, if a pint, 


as big as a walnut; melt it in the ſauce-pan, then ſhake in 
a little flour, and toſs it about till it is brown, and- then 
ſtrain in the gravy to it; let it boil a few minutes, and it 
will be good. 


- To make Plumb- Porridge for Chriflmas. 
Tak a leg and ſhin of beef, put them into eight gallons 


of water, and boil them till they are very tender, and when 


the broth is ſtrong ſtrain it out ; wipe the pot and put in the 
broth again; then lice ſix penny-loaves thin, cut off the top 
and bottom, put ſome of the liquor to it, cover it up and let it 
ſtand a quarter of an hour, boil it and ſtrain it, and then put 
it into your pot; let it boi] a quarter of an hour, then put in 
five pounds of currants, clean waſhed and picked ; let them 
boil a little, and put in five pounds of raiſins of the ſun ſtoned, 
and two pounds of prunes, and let them boil till they ſwell; 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it with 
a little liquor cold, and put them in a very little while, and take 
off the pot, then put in three pounds of ſugar, a little ſalt, a 
quart of ſack, a quart of claret, and the juice of two or three 
lemons. You may thicken with ſago inſtead of bread (if you 
pleaſe); pour them into earthen pans, and keep them for uſe. 


To make a firong Brath to teep for Uſe. 


. TAKE part of a leg of beef and the (crag-end of a neck of 
mutton, break the bones in pieces, and put to it as much water 


as will cover it, and a little ſalt; and when it boils, ſkim it 


clean, and put into it a whole onion ſtuck with cloves, a bunch 
of ſweet herbs, ſome whole pepper, and a nutmeg quartered : let 
theſe boil till the meat is boiled in pieces, and the ſtrength 
boiled out of it; ſtrain it out, and keep it for uſe, 


A Crawsfiſh Soup. 

Taxe a gallon of water and ſet it a-boiling; put in it a 
bunch of ſweet herbs, three or four blades of mace, an onion 
fiuck with cloves, pepper and ſalt; then have about two hun- 
dred craw-fiſh, ſave about twenty, then pick the reſt from the 
ſhells, ſave the tails whole; beat the body and ſhells in a mortar 
with a pint of peas (green or dry), firſt boijed tender in fair 
water; put your. boiling water to it and ſtrain it boiliny hot 
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through a cloth till you have all the goodneſs out of it; ſet it 
over a flow fire or ftew-hole, have ready a French roll cut very 
thin, and let it be very dry, put it to your ſoup, let it ſtew till 
half is waſted, then put a piece of butter as big as an egg into 


a ſauce-pan, let it ſimmer till it is done making a noiſe, ſhake 


in two tea-ſpoonfuls of flour, ſtirring, it about, and an onion ; 
put in the tails of the fiſh, give them a ſhake round, put to 
them a pint of good gravy, let it boil four or five minutes 


ſoftly, take out the onion, and put to it a pint of the ſoup, 


ſtir it well together, bruiſe the live ſpawn of a hen lobſter and 
put it all together, and let it fimmer very ſoftly a quarter of an 
hour; fry a French roll very nice and brown, and the twenty 
craw- fiſn; pour your ſoup into the diſh, and lay the roll in the 
middle and the craw-fiſh round the diſh, 


Fine cooks boil a brace of carp and tench, and perhaps a lob- 


ſter or two, and many more rich things, to make a craw-fiſh 
foup ; but the above is full as good, and wants no addition, 


To make Soup-Santea, or Gravy- Soup. 
TAxx fix good raſhers of lean ham, put it in the bottom 


of a ſte - pan; then put over it three pounds of lean beef, and 


over the beef three pounds of lean veal, (ix onions cut in lices, 
two carrots, and two turnips fliced, two heads of celery, and 
a bundle of ſweet herbs, fix cloves, and two blades of mace; 
put alittle water at the bottom, draw it very gently till it 


ſticks, then put in a gallon of boiling water; let it ſtew for 


two hours, ſeaſon with ſalt, and ſtrain it off; then have ready 
a Carrot cut in ſmall ſlices of two inches long and about as 
thick as a gooſe-quill, a turnip, two heads of leeks, two heads 
of celery, two heads of endive cut acroſs, two cabbage-lettuces 
cut acroſs, a very little ſorrel and chervil; put them in a ſtew- 
pan and ſweat them for fifteen minutes gently, then put them 
in your ſoup, boil it up gently for ten minutes; put it in your 
tureen with the cruſt of a French roll. 5 

N. B. You may boil the herbs in two quarts of water for 


ten minutes (if you like them beſt ſo) ; your ſoup will be the 


clearer ; or you may take one quart of the broth, page 177. 


and one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour, 


A Green Peas Soup. 


TAKE a knuckle of veal and one pound of lean ham, cut 


them in thin ſlices, lay the ham at the bottom of a ſoup · pot, 
the veal upon the ham; then cut fix onions in ſlices and put 
on, two or three turnips, two carrots, three heads of celery 
et (mall, a little thyme, four cloves, and four blades of mace ; 
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put alittle water at the bottom, cover the pot cloſe, and draw 


it gently but do not let it ſtick; then put in fix quarts of 
boiling water, let it ſtew gently for four hours, and ſkim it well ; 
take two quarts of green peas and ſtew them in ſome of the 
broth till tender; then ſtrain them off, and put them in a marble 
mortar, and beat them fine, put the liquor in, and mix them 
up (if you have no mortar, you mult bruiſe them in the beſt 
manner you can): take a tammy or a fine cloth and rub them 


through till you have rubbed all the pulp out, and then p 


your ſoup in a clean pot, with half a pint of ſpinage-juice, an 
boil it up for fifteen minutes; ſeaſon with ſalt and a little pep- 
per: if your ſoup is not thick enough, take the crumb of a 


French roll and boil it in a little of the ſoup, beat it in the 


mortar and rub it through your tammy cloth, then put it in 
your ſoup and boil it up; then put it in your tureen, with dice 
of bread toaſted very hard, 


Another Way to make Green Peas Soup, 

Take a gallon of water, make it boil, then put in fix 
onions, four turnips, two carrots, and two heads of celery cut 
in ſlices, four cloves, four blades of mace, four cabbage-let- 
tuces cut ſmall, ſtew them for an hour; then ſtrain it off, and 
put in two quarts of old green peas and boil them in the li- 
quor till tender ; then beat or bruiſe them and mix them up 
with the broth, and rub them through a tammy or cloth, and 
put it in a clean pot, with half a pint of ſpinage - juice, and 
boil it up fifteen minutes, ſeaſan with pepper and ſalt to your 
liking ; then put your ſoup in your tureen, with ſmall dice 


of bread toaſted very hard, 


A Peas Soup for Winter. 


TaxE about four pounds of lean beef, cut it in ſmall 
pieces, about a pound of lean bacon, or pickled pork, ſet it 
on the fire with two gallons of water, let it boil, and ſkim it 
well; then put in ſix onions, two turnips, one carrot, and four 
heads of celery cut ſmall, and put in a quart of ſplit peas, boil 
it gently for three hours, then ſtrain them through a ſieve, 
and rub the peas well through ; then put your ſoup in a clean 
pot, and put in ſome dried mint rubbed very fine to powder, 
cut the white of four heads of celery, and two turnips in dice, 


and boil them in a quart of water for fifteen minutes; then 


ſtrain them off, and put them in your ſoup ; take about a dozen 
of ſmall raſhers of bacon fried, and put them into your ſoup, 
ſeaſon with pepper and falt to your liking, boil it up for fifteen 
minutes ; then put it in your tureen, with dice af bread fried 


very criſp, 
F N 3 Another 
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| Another Way to make it. | | 
Wu you boil a leg of pork, or a good piece of beef, ſave 
the liquor; when it is cold take off the fat; the next day boil 
a leg of mutton, ſave the liquor, and when it is cold take off 
the fat, ſet it on the fire, with two quarts of peas; let them 


| boil] till they are tender, then put in the pork or beef liquor, 


with the ingredients as above, and let it boil cill it is as thick 
as you would have it, allowing for the boiling again; then 
ſtrain it off, and add the ingredients as above. You may make 
your ſoup of veal or mutton gravy (if you pleaſe), that is accord- 
ing to your fancy. Eo 

A Cheſnut Soup. 

Take half a hundred of cheſnuts, pick them, put them in 
an earthen pan, and ſet them in the oven half an hour, or roaſt 
them gently over a ſlow fire, but take care they do not burn; 
then peel them, and ſet them to ſtew in a quart of good beef, 
veal, or mutten broth, till they are quite tender; in the mean 
time, take a piece or ſlice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of ſweet herbs, an onion, a 
little pepper and mace, and a piece of carrot; lay the bacon 
at the bottom of a ftew-pan, and lay the meat and ingredients 
at top; ſet it over a ſlow fire till it begins to ſtick to the pan, 
then put in a cruſt of bread, and pour in two quaits of broth; 
Jet it boil ſoftly till one third is waſted, then ftrain it off, and 
add to it the cheſnuts ; ſeaſon it with ſalt, and let it boil till it 
is well taſted, ſtew two pigeons in it, and fry a French roll 
criſp ; lay the roll in the middle of the diſh, and the pigeons 
on each fide ; pour in the ſoup, and ſend it away hot, 


Hare Soup. 

TAKE and cut a large hare into pieces, and put it into an 
earthen mug, with three blades of mace, two large onions, a 
little ſalt, a red herring, half a dozen latge morels, a pint of 
red wine, and three quarts of water; bake it three hours in a 
quick oven, and then ſtrain it into a ſtew- pan; have ready 
boiled four ounces of French barley, and put in; juſt ſcald the 
liver and rub it through a ſicve with a wooden ſpoon ; put it 
into the ſoup, ſet it over the fire, and keep it ſtirring, but it 
muſt not boil: ſend it up with criſp bread in it. 


Soup d la Reine. 

TAkE a pound of lean ham and cut it ſmall, and put it at 
the bottom of a ſoup-pot; cut a knuckle of veal into pieces and 
put in, and an old foyl cut in pieces; put three blades of mace, 
tour onions, fix heads of celery, two turnips, one toy 
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bundle of ſweet herbs waſhed clean ; put in half a pint of water, 
and cover it cloſe, and ſweat it gently for hplf an hour, but be 
careful it does not burn, for that will ſpoil it; then pour in 
boiling water enough to cover it, and let it ſtew till all the 
goodneſs is out, then ſtrain it into a clean pan, and let it ſtand 
half an hour to ſettle, then ſkim it well, and pour it off the 
ſettlings into a clean pan; boil half a pint of cream and pour 


upon the crumb of a halfpenny roll, and let it ſoak well; take 


half a pound of almonds, blanch them and beat them in a 
mortar as fine as you can, putting now and then a little cream 


to keep them from oiling; take the yolks of fix hard eggs and 


the roll and cream, and put to. the almonds, and beat them 
up together in your broth ; rub it through a fine hair ſieve or 
cloth till all the goodneſs is rubbed through, and put it into a 
ſtew-pan z keep ſtirring it till it boils, and ſkim off the froth 
as it riſes ; ſeaſon with ſalt, and then pour it into your tureen, 
with three ſlices of French roll criſped before the fire, 


To make Mutton- Brath, 


TAKE a neck of mutton about ſix pounds, cut it in two, boil 
the ſcrag in a gallon of water, ſkim it well, then put in a little 
bundle of ſweet herbs, an onion, and a good cruſt of bread : let 
it boil an hour, then put tn the other part of the mutton, take a 
turnip or two, ſome dried marigolds, a few cives chopped fine, 
a little parſley chopped ſmall, put theſe in about a quarter 


of an hour before your broth is enough; ſeaſon it with ſalt ; 


or you may put in a quarter of a pound of barley or rice at 
firſt. Some love it thickened with oatmeal and ſome with bread, 
and ſome love it ſeaſoned with mace, inſtead of ſweet herbs and 
onion ; all this is fancy and different palates. If you boil tur- 


nips for ſauce, do not boil all in the pot, it makes the broth 


too ſtrong of them, but boil them in a ſauce- pan. 


Beef. Broth. 


TAkx a leg of beef, crack the bone in two or three parts, 
waſh ir clean, put it into a pot with A gallon of water, ſkim it 
well, then put in two or three blades of mace, a little bundle 
of parſley, and a good crult of bread ; Jet it boil till the beef 
is quite tender, and the ſinews; toaſt ſome bread and cut 
it in dice, and put it in your tureen; lay in the meat, and 
pour the ſoup in, | 


To make Scatch Barley- Broth, 


Take a leg of beef, chop it all to pieces, boi} it in three 
gallons of water with a piece of carrot and a cruſt of bread, till 
it is half boiled away; theo ſtrain it off, and put it into toe 

f N 


4 | pa: 


r R SIS > ee 


184 THE ART OF COOKERY 


pot again with half a pound of barley, four or five heads of 
celery waſhed clean and cut ſmall, a large onion, a bundle of 
ſweet herbs, a little parſley chopped ſmall, and a few marigolds; 
let this boil an hour: take a cock or a large fowl clean picked 
and waſhed, and put into the pot, boil it till the broth is quite 
good, then ſeaſon with ſalt, and fend it to table with the fowl in 
the middle. This broth is very good without the fowl. Take 
out the onion and ſweet herbs before you ſend it to table, | 
Some make this broth with a ſheep's head inſtead of a leg of 


beef, and it is very good; but you muſt chop the head all to 


pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth; then put the barley in with the 
meat, firſt ſkim it well, boil it an hour very ſoftly, then put in 
the above ingredients with turnips and carrots clean ſcraped and 
pared and cut into little pieces; boil all together ſoftly till the 
broth is very good; then ſeaſon it with ſalt, and ſend it to 
table with the beef in the middle, turnips and carrots round, 
and pour the broth over all. 


To make Hodge- Podge. 


TAKE a piece of beef, fat and lean together, about a pound 
of veal, a pound of ſcrag of mutton, cut all into little pieces, 
ſet it on the fire, with two quarts of water, an ounce of barley, 
an onion, a little bundle of ſweet herbs, three or four heads of 
celery waſhed clean and cut ſmall, a little mace, two or three 
cloves, ſome whole pepper, tied all in a muſlin rag, and put to 
the meat three turnips pared and cut in two, a large carrot 
ſcraped clean and cut in fix pieces, a little lettuce cut ſmall, 
put it all in the pot and cover it cloſe: let it ſtew very ſoftly 
over a flow fire five or fix hours; take out the ſpice, ſweet 
herbs, and onion, and pour all into a ſoup diſh, and ſend it to 
table; fiſt ſeaſon it with ſalt, Half a pint of green peas, when 
it is the ſeaſon for them, is very good. If you let this boil faſt, 


it will wafte too much; therefore you cannot do it too flow, if 
it does but ſimmer, | 


Fedge- Pedge of Mutton. 


TAKE a neck of mutton. of about ſix pounds, cut about two 
pounds of the beſt end whole, cut the reſt into chops, put them 
into a ſtew pan or little pot; put in two large onions whole, 
two heads of celery, four turnips whole, a carrot cut in pieces, 
a ſmall ſavoy or cabbage, all waſhed clean; ſtew it gently till 
you have drawn all the gravy out, but be ſure it don't burn; put 
in about three quarts of boiling water, and let it ftew gently for 
three hours; put in a ſpoonful of browning, and ſeaſon it with 
ſalt; ſkim off all the fat clean. Put your meat in a — 
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and put the herbs over, and pour the ſoup over all, Garniſh 
with toaſted ſippets. You put only the beſt end in the diſh, 
and leave out the chops. | 


— Partridge Soup. | 

Take two large old partridges, ſkin them and cut them into 
pieces, with three or four ſlices of ham, a little celery, and 
three large onions cut in flices ; fry them in butter till they arg 
brown; be ſure not to burn them; then put them to thres 

uarts of boiling water, with a few pepper-corns, and a Jittlg 
dal; ſtew it very gently for two hours, then ſtrain it, and 
put ſome ſtewed celery and fried bread, Serve it up hot in 3 
tureen. 
To make Portable Soup, 

Take two legs of beef, of about fifty pounds weight, take 
off all the ſkin and fat as well as you can, then take all the 
meat and finews clean from the bones, which meat put into a 
large pot, and put to it eight or nine gallons of ſoft water; 
firſt make it boil, then put in twelve anchovies, an ounce of 
mace, a quarter of an ounce of cJoves, an ounce of whole pep- 
per black and white together, ſix large onions peeled and cut 
in two, a little bundle of thyme, ſweet marjoram, and winter- 
ſavory, the dry hard cruſt of a two-penny loaf, ſtir it all toge= 
ther and cover it clofe, lay a weight on the cover to keep it 
cloſe down, and let it boil ſoftly for eight or nine hours, then + 
uncover it and ſtir it together; cover it cloſe again and let it 
boil till it is a very rich good jelly, which you will know by 
taking a little out now and then, and letting it cool: when you 
think it is a thick jelly, take it off, ftrain it through a coarſe 


hair bag, and preſs it hard; then ftrain it through a hair ſieve 


into a large earthen pan; when it is quite cold, take off the 
ſcum and fat, ang take the fine jelly clear from the ſettlings at 
bottom, and then put the jelly into a large deep well-tinned 
ſtew- pan; ſet it over a ſtove with a flow fire, keep ftirring it 
often, and take great care it neither ſticks to the pan or burns : 
when you find the jelly very ſtiff and thick, as it will be in 
lumps about the pan, take it out, and put it into large deep 
china cups, or well glazed earthen-ware. Fill the pan two» 
thirds full of water, and when the water boils ſet it in your 
cups. Be ſure no water gets into the cups, and keep the wa- 
ter boiling ſoftly all the time till you find the jelly is like a ſtiff 
glue; take out the cups, and when they are cool, turn out the 
glue into a coarſe new flannel ; let it Jay eight or nine haurs, 
and then put it into the ſun till it is quite hard and dry, Put it 
into tin boxes, with a piece of writing paper between each 
piece, and keep them in a dry place. 

When you uſe it, pour boiling water on it, and ftir it all 


the time till it is melted: ſeaſon with ſalt to your palate, A 


piece 
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piece as big as a large walnut will make a pint of water very 
rich; but as to that you are to make it as good as you pleaſe; 
if for ſoup, fry a French roll and Jay it in the middle of the 
diſh, and when the glue is diſſolved in the water, give it a boil 
and pour it into a diſh, If you chooſe it for change, you may 
boil either rice or barley, vermicelli, celery cut ſmall, or truffles 
or morels ; but let them be very tenderly boiled in the water 
before you ſtir in the glue, and then give it a boil all together, 
You may, when you would have it very fine, add force-meat 
balls, cock's-combs, or a palate boiled very tender, and cut 
into little bits; but it will be very rich and good without any 
of theſe ingredients. | | 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diſſolved, add what ingredients 
you pleaſe, as in other ſauces. This is only in the room of a 
rich good gravy. You may make your ſauce either weak or 
ſtrong, by adding more or leſs; or you may make it of veal, or 
of mutton the ſame way. 


To make an Ox Cheek Soup. My 


FigrsT break the bones of an ox cheek, and waſh it in many 
waters, then lay it in warm water, throw in a little ſalt to fetch 
out the ſlime, waſh it out very well, then take a large ſtew- 
Pan, put two ounces of butter at the bottom of the pan, and 
lay the fleſh ſide of the cheek down, add to it half a pound of a 
ſhank of ham cut in ſlices, and four heads of celery, pull off 
the leaves, waſh the heads clean, and cut them in with three 
large onions, two carrots and one parſnip ſliced, a few beets cut 
ſmall, and three blades of mace, ſet it over a moderate fire a 


quarter of an hour; this draws the virtue from the roots, which 


gives a pleaſant ſtrength to the gravy. : 

A good gravy may be made by this method, with roots and 
butter, only adding a little browning to give it a pretty colour: 
when the head has ſimmered a quarter of an hour, put to it ſix 
quarts of water, and let it ſtew till it is reduced -to two quarts : 


if you would have it eat like ſoup, ſtrain and take out the meat 


and other ingredients, and put in the white part of a head of 


celery cut in ſmali pieces, with a little browning to make it a 


fine colour, take two ounces of vermicelli, give it a ſcald in the 
ſoup, and put the top of a French roll in the middle of a tu- 


teen, and ſerve it up. 5 | 


To make Almond Soup. | 
TAkE a neck of veal, and the ſcrag- end of a neck of mutton, 
chop them in ſmall pieces, put them in a large toſſing- pan, cut 
in a turnip, with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently till it is reduced 
1 6 to 
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to two quarts, ſtrain it through a hair ſieve into a clear pot, 
then put in ſix ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Cayenne pepper to your taſte, have 
ready three ſmall French rolls, made for that purpoſe, the ſize 


of a ſmall tea- cup; if they are larger they will not look well, 


and drink up too much of the ſoup; blanch a few Jordan al 
monds, and cut them lengthways, {tick them round the edge of 
the rolls flantways, then ſtick thein all over the top of the — 
and put them in the tureen; when diſhed up pour the ſoup upon 
the rolls: theſe rolls look like a he -dge-hog: ſome French cooks 
give this ſoup the name of hedge-hog ſoup. 


To make a Tranſparent Soup, 


TAKE a leg of veal and cut off the meat as thin as you can; 
when you have cut off all the meat clean from the bone, break 
the bone in ſmall pieces, put the meat in a large jug, and the 
bones at top, with a bunch of ſweet herbs, a quarter of an 
ounce.of mace, half a pound of Jordan almonds blanched and 
beat fine, pour on it four quarts of boiling water, let it ſtand all 
night by the fire covered cloſe, the next day put it into a well- 
tinned ſauce- -pan, and let it boil ſlowly till it is reduced to two 
quarts; be ſure you take the ſcum and fat off as it riſes, all the 
time it is boiling ; ſtrain it into a punch bow], lec it ſettle for 
two hours, pour it into a clean ſauce pan clear from the ſedi- 
ments, if any at the bottom ; have ready three ounces of rice 
boiled in water; if you like r better, boil two ounces; 
when enough, put it in and ſerve it up. 


To 5 Brown Pottage. 


TAKE a piece of Jean gravy- beef, and cut it into thin collops, 
and hack them with the back of a cleaver; have a ſtew-pan 


over the fire with a piece of butter, a little bacon cut thin; let 
them be brown over the fire, and put in your beef, let it ew 


till it be very brown; put in a little flour, and then have your 
broth ready, and fill up the ſtew- pan; put in two onions, 2 
bunch of ſweet herbs, cloves, mace, and pepper; let all ſtew 
together an hour covered, then have your bread ready toaſted 
hard to put in your diſh, and ſtrain ſome of the broth to it 
through a fine fieve ; put a fowl of ſome ſort in the middle, 
with a little boiled ſpinage minced in it: garviſh your diſh with 
boiled lettuces, ſpinage, and lemon. 


To make IVhite Barley Pottage, with a large Chicken in the Middle. 


FiRsT make your ſtock with an old hen, a knuckle of veal, 

a ſcrag-end of mutton, ſome ſpice, ſweet herbs, and onions 
boil all together till it be ſirong enough, then have your barley 
ready boiled very tender and white, and ſtrain ſome of it 
through 
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through a cullender; have your bread ready toaſted in your 
diſh, with ſome fine green herbs, minced chervil, ſpinage, ſor. 
rel; and put into your diſh ſome of the broth to your bread, 
herbs, and chicken, then barley ſtrained and re ſtrained ; ſtew 
all together in the diſh a little while: garniſh your diſh with 
boiled lettuces, ſpinage, and lemon, 
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PUDDINGS, PIES, &c, 


(The Lent Chapter contains all the Puddings, &c. which are 
not in this; thoſe which are here are either entirely of meat, 
or have ſuet or ſome other ingredient in them, which pre- 
vents their being included in the Lent Chapter.) 


Rules to be obſerved in making Puddings, &c, 


JN boiled puddings, take great care the bag or cloth be very 
clean, not ſoapy, but dipped in hot water, and well floured. 
If a bread-pudding, tie it looſe ; if a batter- pudding, tie it cloſe ; 
and be ſure the water boils when you put the pudding in, and 
you ſhould move the puddings in the pot now and then, for fear 
they ſtick. When you make a batter-pudding, firſt mix the 
flour well with a little milk, then put in the ingredients by de- 
grees, and it will be ſmooth and not have lumps ; but for a 
plain batter-pudding, the beſt way is to ſtrain it through a 
coarſe bair ſieve, that it may neither have lumps nor the 
treadles of the eggs: and for all other puddings, ſtrain the eggs 
when they are beat. If you boil them in wooden bowls, or 
China diſhes, butter the inſide before you put in your batter ; 
and for all baked puddings, butter the pan or diſh before the 


pudding is put in. | 


An Oat-Pudding to bake. 

OF oats decorticated take two pounds, and new milk enough 
to drown it, eight ounces of raiſins of the ſun ſtoned, an equal 
quantity of currants neatly picked, a pound of ſweet ſuet finely 
ſhred, fix new laid eggs well beat; ſeaſon with nutmeg, beaten 
ginger, and ſalt; mix it all well together: it will make a better 


pudding than rice, 
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To make a Calf s. Foot Pudding. 


Tart of calves feet one pound minced very fine, the fat 


and the brown to be taken out, a pound and an half of re 
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pick off all the ſkin and ſhred it ſmall, fix eggs, but Half the 
whites, beat them well, the crumb of a halfpenny-roll grated, 
a pound of currants clean picked and waſhed, and rubbed in a 
cloth; milk, as much as will moiſten it with the eggs, a hand- 
ful of flour, à little ſalt, nutmeg, and ſugar, to ſeaſon it to your 
taſte; boil it nine hours with your meat; when it is done, lay 
it in your diſh, and pour melted butter over it. It is very good 
with white wine and ſugar in the butter. 
To make a Pith- Pudding. 
Take a quantity of the pith of an ox, and let it lie all night 


in water to ſoak out the blood; the next morning ſtrip it out of 
the ſkin and beat it with the back of a ſpoon in orange-water 


til it is as fine as pap; then take three pints of thick cream and 


boil in it two or three blades of mace, a nutmeg quartered, a 
ſtick of cinnamon; then take half a pound of the beft Jordan 
almonds blanched in cold water, then beat them with a little of 
the cream, and as it dries put in more cream; and when they 
are all beaten, ſtrain the cream from them to the pith; then 
take the yolks of ten eggs, the white of but two, beat them 
very well and put them to the ingredients; take a ſpoonful of 
erated: bread or Naples biſcuit, mingle all theſe together, with 
half a pound of fine ſugar, and the marrow of tour large bones, 
and a little ſalt; fill them in a ſmall ox or hog's guts, or bake 
in a diſh, with a puft-paſte under it, and round the edges. 


To make a Marrow Pudding. 


Takx a quart of cream or milk, and a quarter of a pound 
of Naples biſcuit, put them on the fire in a ſtew- pan, and boil 
them up; then take the yolks of eight eggs, the whites of fout 
beat up very fine, a little moiſt ſugar, fome marrow chopped; 
mix all well together, and put them on the fire, keep it ſtirring 
till it is thick, then take it off the fire and keep ſtirring it till it 
is cold; when it is almoſt cold, put in a ſmall glaſs of brandy, one 
of ſack, and a ſpoonful of orange-flower water; then have ready 
your diſh rimmed with puff- paſte, put your ſtuff in, ſprinkle ſome 
currants that have been well waſhed in cold water and rubbed 
clean in a cloth, ſome marrow cut in flices, and ſome candied 
lemon, orange, and citron, cut in ſhreds, and fend it to the 
oven; three quarters of an hour will bake it: ſend it ap hot. 


A boiled Suet-Pudding. 

"Take a quart of milk, four ſpoonfuls of flour, a pound of 
ſuet ſhred ſmall, four eggs, one ſpoonful of beaten ginger, a 
tea-ſpoonful of ſalt; mix the eggs and flour wirh a pint of the 
milk very thick, and with the ſeaſoning mix in the reſt of _ 
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290 THE ART OF COOKERY 
milk and ſuet. Let your batter be pretty thick, and boil it 
two hours. | 


A boiled Plun- Pudding. 
Take a pound of ſuet cut in little pieces, not too fine, a 


pound of currants, and a pound of raiſins ſtoned, eight eggs, 


half the whites, half a nutmeg grated, and a tea- ſpoonful of 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
firſt, then half the milk, beat them together, and by degrees 
fir in the flour, then the ſuet, ſpice, and fruit, and as much 
milk as will mix it well together very thick. Boil it five hours. 


A Hunting- Pudding. 
Taxe ten eggs, the whites of ſix, and all the yolks, beat 


them up well with half a pint of cteam, ſix ſpoonfuls of flour, 


one pound of beef ſuet chopped ſmall, a pound of currants well 


waſhed and picked, a pound of jar raiſins ſtoned and chopped 


ſmall, two ounces of candied citron, orange, and lemon. ſhred 
fine, put two ounces of fine ſugar, a ſpoonful of roſe-water, 
2 glaſs of brandy, and half a nutmeg grated ; mix all well toge- 
ther, tie it up in a cloth, and boil it four hours; be ſure to put 
it in when the water boils, and keep it boiling all the time; 
turn it out into a diſh, and garniſh with powder ſugar. 


A Yorkſhire Pudding. 


Take a quart of milk and five eggs, beat them up p well to- 
gether, and mix them with flour till it is of a good pancake 
better, and very ſmooth ; put in a little ſalt, ſome grated nut- 
meg and ginger ; butter a dripping or frying pan and put it. 
under a piece of beef, mutton, or a loin of veal that is roaſting, 
and then put in your batter, and when the top fide is brown, 
cut it in ſquare pieces, and turn it, and thea let the under ſide 


be brown; then put it in a hot diſh as clean of fat as you can, 


and ſend it to table hot, 


Vermicelli Pudding. 


TAKE a quarter of a pound of vermicelli, and boi) it in a 
pint of milk till it is tender, with a ſtick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, a 
quarter of a pound of butter melted, a quarter of a pound of 
ſugar, with the yolks of four eggs well beat; put it in a diſh 
with or without paſte round the rim, and bake it three quarters 
of an hour; or if you like it, for variety, you may add half a 


pound of currants clean waſhed and n or a handful of 


marrow e ine, or both, 


A Steal 
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| A Steak Pudding, 

MAE k a good cruſt with ſuet ſhred fine with flour, and mix 
it up with cold water; ſeaſon it with a little ſalt, and make it 
pretty ſtiff; about two pounds of ſuet to a quarter of a peck of 
flour: let your ſteaks be either beef or mutton, well ſeaſoned 
with pepper and ſalt, make it up as you do an apple-pudding, 
tie it in a cloth, and put it into the water boiling. If it be a 
large pudding, it will take five hours; if a ſmall one, three 
hours. This is the beft cruſt for an apple-pudding. Pigeons 
eat well this way. 1 
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Suet Dumplings, 

Take a pint of milk, four eggs, a pound of ſuet, and a 
pound of currants, two tea-ſpoonfuls of ſalt, three of ginger 
firſt take half the milk, and mix it like a thick batter, then put 

the eggs and the ſalt and ginger, then the reſt of the milk by 
degrees, with the ſuet and currants and flour, to make it like a 
light paſte : when the water boils, make them in rolls as big as 
a large turkey's egg, with a little flour; then flat them, and 
throw them into boiling water; move them ſoftly, that they 


do not ſtick together; keep the water boiling all the time, and 
half an hour will boil them. Sn 2 


| An Oxford Pudding. 

A QUARTER of a pound of biſcuit grated, a quarter of a 
pound of currants clean waſhed and picked, a quarter of a 
pound of ſuet ſhred ſmall, half a large ſpoonful of powder ſugar, 

a very little ſalt, and ſome grated nutmeg; mix all well toge- 
ther, then take two yolks of eggs, and make it up in balls as' 
big as a turkey's egg: fry them in freſh butter of a fine light 
brown ; for ſauce, have melted butter and ſugar, with a little 
ſack or white wine. You muſt mind to keep the pan ſhaking 
about, that they may be all of a fine light brown. 


Obſervations on P1Es. 


RAISED pies ſhould have a quick oven, and well cloſed up, 
| or your pie will fall in the ſides; it ſhou!4 have no water put in 
till the minute it goes to the oven, it makes the cruſt ſad, and 

is a great hazard of the pie running. 


| | 
| | To make a very fine faveet Lamb or Veal Pie. 
; SEASON your lamb with ſalt, pepper, cloves, mace, and nut- 
| Meg, all beat fine, to your palate: cut your lamb or veal into 
ittle pieces; make a good puff paſte cruſt, lay it into your diſh, 
N then 


192 THE AKT OF COOKERY 


then lay in your meat, firew on it ſome ſtoned raiſins and cur- 
rants clean waſhed, and ſome ſugar; then lay on it ſome force. 
meat balls made ſweet, and in the ſummer ſome artichoke- 
bott6ms boiled, and ſcalded grapes in the winter; boil Spaniſh 
potatoes cut in pieces, candied citron, candied orange and le- 
mon- peel, and three or four blades of mace; put butter on the 
top, cloſe up your pie, and bake it; have ready againſt it comes 
out of the oven a eaudle made thus: take 4 pint of white wine 
and mix in the yolks of three eggs, ftir it well together over 
the fire, one way all the time, till it is thick; then take it 
off, ſtir in ſugar enough to ſweeten it, and ſqueeze in the juice 
of a lemon; pour it hot into your pie, and cloſe it up again: 
ſend it hot to tables | 
A ſavoury Veal Pie. 

Take a breaſt of veal, cut it into pieces, ſeaſon it with 
pepper and ſalt, lay it all into your cruſt, boil ſix or eight eggs 
hard, take only the yolks, put them into the pie here and there, 
fill your diſh almoſt full of water, put on the lid, and bake it 


. 


well, or you may put ſome force meat balls in. | 


To make a ſavoury Lamb or Veal Pie. 


Mater a good puff. paſte cruſt, cut your meat into pieces, 
feaſon it to your palate with pepper, ſalt, mace, cloves, and 
nutmeg finely beat; lay it into your. ctuſt with a few lamb- 
ſtones and ſweetbreads ſeaſoned as your meat, alſo fome oyſters 
and force-meat balls, hard yolks of eggs, and tops of aſparagus 
two inches long, firſt boiled green; put butter all over the 
pie, put on the lid, and ſet it in a quick oven an hour and a 


half, and then have ready the liquor, made thus : take a pint of 


gravy, the oyſter-liquor, a gill ef red wine, and a little grated 
nutmeg ; mix all together with the yolks of two or three eggs 
beat, and keep it ſtirring one way all the time; when it boils, 
pour it into your pie, put on the lid again; fend it hot to 
table: you muſt make liquor according to your pie. 


To male a Calf s. Foot Pie. 


FirsT ſet your calf's- feet on in a ſauce- pan, in three quarts 
of water, with three or four blades of mace; let them boil 
ſoftly till there is about a pint and a half, then take out your 
feet, ſtrain the liquor, and make a good cruſt ; cover your diſh, 
then pick off the fleſh from the bones, lay half in the diſh, ſtrew 
half a pound of currants clean waſhed and picked over, and half. 
a pound of raiſins ſtoned ; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the palate, and put in half a pint of 


white wine ; pour it into the diſh, put on your lid, and bake 


it an hour and a half. 


11 1 To 
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- | To make an Olive Pie. 
5 Mk your cruſt ready, then take the thin collops of the 
h deſt end of a leg of veal, as many as you think will fill your pie, 
« hack them with the back of a knife, and ſeaſon them with ſalt, 
e pepper, cloves, and mace: waſh over your collops with a bunch 
8 of feathers dipped in eggs, and have in readineſs a good handful 
e of ſweet herbs ſhred ſmall; the herbs muſt be thyme, parſley, 
r and ſpinage, the yolks of eight hard eggs minced, and a few 
it oyſters parboiled and chopped, ſome beef ſuet ſhred very fine; 
e mix theſe together, and ftrew them over your collops, then 
. ſprinkle a little orange · flower water over them, roll the collops 
up very cloſe, and lay them in your pie, ſtrewing the ſeaſoning 
over what is left, put butter on the top, and cloſe your pie; 
h when it comes out of the oven, have ready ſome gravy hot, 
79 with one anchovy diſſolved in the gravy ; pour it in boiling 
e, hot. You may put in artichoke-bottoms and cheſnuts (if you 
it pleaſe). Vou may leave out the orange- flower water (if you do 
not like it). | | 
| To ſeaſon an Egg-Pie. 
Boll twelve eggs hard, and ſhred them with one pound of 
3, | beef ſuet or marrow ſhred fine ; ſeaſon them with a little cinna- 
nd mon and nutmeg beat fine, one pound of currants clean waſhed 
b- and picked, two or three ſpoonfuls of cream, and a little ſack 
ers and roſe- water mixed all together, and fill the pie; when it 
zus is baked, ſtir in half a pound of freſh butter, and the juice of a 
he lemon, | | 
2 To make a Mutten- Pic. | 
of TaKks a loin of mutton, take off the ſkin and fat of the in- 
ted ſide, cut it into ſteaks, ſeaſon it well with pepper and ſalt to 
729 your palate; Jay it into your cruſt, fill it, pour in as much 
ils, water as will almoſt fill the diſh ; then put on the cruſt, and 
to dake it well, | 5 EET 
i A Beef. Steak Pie. 
Tak fine rump- ſteaks, beat them with a rolling-pin, then 
A ſeaſon them with pepper and ſalt, according to four palate ; 
arts make a good cruft, lay in your ſteaks, fill your diſh, then pour 
oil in as much water as will half fill the diſh; put on the cruſt, 
our and bake it well. | | 
ſh, A Ham- Pie. | . 
ew. TaAXkE, ſome cold boiled ham and lice it about half an ineh 
"alf thick, make a good cruſt, and thick, over the diſh, and lay a 
cim layer of ham, ſhake a little pepper over it, then taſte a large 
of young fowl clean picked, gutted, waſhed, and ſinged; put a 
ake little pepper and ſalt in the belly, and rub a very liiile ſalt on 
| the outſide ; lay the fowl on the ham, boil ſome eggs band, 
To 9 O put 
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a half. 
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put in the yolks, and. cover all with ham, then ſhake fome 
pepper on the ham, and put on the top-cruſt ; bake it well, 


| have ready when it comes out of the oven ſome very rich beef 


gravy, enough to fill the pie; lay on the cruſt again, and fend 
it to table hot: if you put two large fowls in, they will make 


a a fine pie; but that is according to your company, more or 


leſs; the larger the pie the finer the meat eats ; the cruſt muſt 
be the ſame you make for a veniſon-paity; you ſhould pour a 


Co ſtrong gravy into the pie when you make it, jult ro bake 


e meat, and then fill it up when it comes out of the oven; 
boil ſame truffles and morels and put into your pie, which is a 
great addition, and ſome freſh muſhrooms or dried ones. 


To make a Pigeon- Pre, | 

Make a puff-paſte cruſt, cover your diſh, let your pigeons 
be very nicely picked and cleaned, ſeaſon them with pepper and 
falt, and put a good piece of fine freſh butter, with pepper and 
falt-in their bellies; lay them in your pans, the necks, giz- 


* zards, livers, pinions, and hearts, lay between, with the yolk 


of a hard egg and beef-fteak in the middle; put as much water 
as will almoſt fill the diſh, lay on the top-cruſt and bake it well; 
this is the beſt way to make a pigeon+pie; but the French fill 
the pigeons with a very high force meat, and lay force-meat 
balls round the inſide, with aſparagus- tops, artichoke- bottoms, 


muſhrooms, truffles and morels, and ſeafon high; but that is 


according to different palates. ZH, | 
To mate a Giblet- Pie. 1 

Taxt two pair of giblets nicely cleaned, put all but the 

livers into a ſauce- pan; with two quarts of water, twenty corns 


of whole pepper, three blades of mace, a bundle of ſweet herbs, 
and a large onion; cover them cloſe, and let them ſtew very 


ſofily till they are quite tender, then have a good cruſt ready, 


cover your diſh, lay a five rump ſteak at the bottom, ſeaſoned 
with pepper and falt ; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in; ſeaſon it with ſalt, 
and pour into your pie ; put on the lid, and bake it an hour and 


To make a Duckh- Pie, 
Mak a puf-paſte cruſt, take two ducks, ſcald them and 
make them very clean, cut off the feet, the pinions, the neck 
and he.d, all clean picked and ſcalded, with the gizzards, livers 
and hearts; pick out all the fat of the inſide, lay a cruſt all 
over the difh, ſeaſon the ducks with pepper and ſalt, inſide and 


out, lay them in your diſh, and the giblets at each end ſeaſon- 
ed; put in as much water as will almoſt fill the pie, lay on the 


Ts 


eruſt, and bake it, but not too much. 
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To make a Chicken- Pie. 

Make a puff-paſte cruſt, take two chickens, cut them to 
pieces, ſeaſon them with pepper and ſalt, a little beaten mace, 
lay a force-meat made thus round the fide of the diſh : take 
half a pound of veal, half a pound of ſuet, beat them quite 
fine in a marble mortar, with as many crumbs of bread ; feaſon 


it with a very little pepper and ſalt, an anchovy with the li- 


quor, cut the anchovy to pieces, a little lemon- peel cut very fine 
and ſhred ſmall, a very little thyme, mix all together with 
the yolk of an egg; make ſome into round balls, about twelve, 
the reſt lay round the diſh ; lay in one chicken over the bottom 
of the diſh, take two ſweetbreads, cut them into five or fix 


pieces, lay them all over, ſeaſon them with pepper and ſalt, 


ſtrew over them half an ounce of truffles and morels, two or 
three artichoke-bottoms cut to pieces, a few cock's-combs, 
(if you have them,) a palate boiled tender and cut to pieces; 
then lay on the other part of the chicken, put half a pint of 
water in, and cover the pie; bake it well, and when it comes 


out of the oven, fill it with good gravy, lay it on the cruſt, 
and feng it to table. 


1 To make a Cheſhire Pork- Pie. 
TAKE aloin of pork, ſkin it, cut it into ſteaks, ſeaſon it 


with ſalt, nutmeg, and pepper; make a good cruſt, lay a layer 


of pork, then a large layer of pippins pared and cored, a little 
ſugar, enough to ſweeten the pie, then another layer of pork; 
put in half a pint of white wine, lay ſome butter on the top, 
and cloſe your pie: if your pie be large, it will take a pint 
of white wine. 
To make a Devonſhire Squab-Pie. 
Make a good cruſt, cover the diſh all over, put at the bot- 
tom a layer of ſliced pippins, then a layer of mutton-ſteaks cut 
from the Join, well ſeaſoned with pepper and ſalt, then another 
layer of pippins ; peel ſome onions and ſlice them thin, lay a 
layer all over the apples, then a layer of mutton, then pippins 
and onions, pour in a pint of water; ſo cloſe your pie and 
bake it. 
| c To make an Ox Cbeel. Pie. 


FiRs r bake your ox-cheek as at other times, but not too 


much, put it in the oven over night, and then it will be ready 
the next day; make a fine puff-paſte cruſt, and let your fide 
and top; cruſt be thick; let your diſh be deep to held a good 
deal of gravy, cover your diſh with cruſt, then cut off all the 


Reſh, kernels, and fat of the head, with the palate cut in pieces, 


cut the meat into little pieces as you do for a haſh, lay in the 
To Q 2 meat, 
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⁊ box, as preſents ; therefore the walls muſt be well built, 
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meat, take an ounce of truffles and morels and throw them over 
the meat, the yolks of ſix eggs boiled hard, a gill of pickled 
muſhrooms, or freſh ones are better (if you have them); put 
in a good many force-meat balls, a few artichoke-bottoms and 
aſparagus-tops (if you have any); ſeaſon your pie with pepper 
and ſalt to your palate, and fill the pie with the gravy it was 
baked in: if the head be rightly ſeaſoned when it comes out 


of the oven, it will want very little more; put on the lid, and 


bake it. When the cruſt is done your pie will be enough. 


To make a Shropſhire Pie. 


FirsT make a good puff-paſte cruſt, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces; 
ſeaſon both with pepper and falt to your liking, then cover 
your diſh with cruſt and lay in your rabbits ; mix the pork 
with them, take the livers of the rabbits, parboil them and beat 


them in a mortar, with as much fat bacon, a little ſweet herbs, 
and ſome oyſters (if you have them); ſeaſon with pepper, ſalt, 
and nutmeg ; mix it up with the yolk of an egg, and make it 


into balls; lay them here and there in your pie, fome artichoke- 

bottoms cut in dice, and cock's-combs (if you have them); 

grate a ſmall nutmeg over the meat, then pour in half a pint 

of red wine, and half a pint of water; cloſe your pie, and 

bake it an hour and a half in a quick, but not too fierce, oven. 
To make a Yorkſbire Chriſlmas- Pit. 

FIRST make a good ſtanding cruſt, let the wall and bottom 
be very thick ; bone a turkey, a gooſe, a fowl, a partridge, and 
a pigeon z ſeafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black pepper, all beat fine to- 
gether, two large fpoonfuls of ſalt, and then mix them toge- 
ther; open the fowls all down the back, and bone them; fuſt 
the pigeon, then the partridge ; cover them; then the fowl, 
then the gooſe, and then the turkey, which muſt be large; 
ſeaſon them all well firſt, and lay them in the cruſt, ſo as it will 
look only like a whole turkey; then have a hare ready caſed 


and wiped with a clean cloth; cut it to pieces, that is, joint 


it; ſeaſon it, and lay it as cloſe as you can on one ſide; on the 
other ſide woodcocks, moor game, and what ſort of wild fowl 
ou can get; ſeaſon them well, and lay them cloſe ; put at 
Jeaft four pounds of butter into the. pie, then lay on your lid, 
which muſt be a very thick one, and let it be well baked ; it 
mult have a very hot oven, and will take at leaſt four hours. 
This cruſt will take a buſhel of flour. In this chapter you 
will ſee how to make it. Theſe pies are often ſent to London in 
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To make a Gooſe-Pie. 


HALF a peck of flour will make the walls of a gooſe-pie, 
made as in the receipts for cruſt: raiſe your cruſt juſt big 
enough to hold a large gooſe; firſt have a pickled dried tongue 
boiled tender enough to peel, cut off the root, bone a gooſe 
and a large fowl; take a quarter of an ounce of mace beat 
fine, a large tea-ſpoonful of beaten pepper, three tea- ſpoonfuls 
of ſalt; mix all together, ſeaſon your fowl and gooſe with it, 
then lay the fowl in the gooſe, and tongue in the fowl, and the 
gooſe in the ſame form as if whole; put half a pound of buttar 
on the top, and Jay on the lid. This pie is delicious, either hot 


or cold, and will keep a great while; a ſlice of this pie cut down 


acroſs makes a pretty little ſide-diſh for ſupper. 


To male a Vniſon- Paſly. 

TAkk a neck and breaſt of veniſon, bone it, ſeaſon it with 
pepper and ſalt according to your palate; cut the breaſt in two 
or three pieces, but do not cut the fat off the neck if you can 
help it ; lay in the breaſt and neck-end firſt, and the beſt end of 
the neck on the top, that the fat may be whole; make a good 
rich puff-paſte cruſt, and rim your diſh, then lay in your veni- 
ſon, put in half a pound of butter, about a quarter of a pint of 
water, then put a very thick paſte over, and ornament it in any 
form you pleaſe with leaves, &c. cut in paſte, and let it be baked 
three hours in a very quick oven; put a ſheet of buttered paper 


over it to keep it from ſcorching. In the mean time ſet on the 


bones of the veniſon in two quarts of water, with two or three 
blades of mace, an onion, a little piece of cruft baked criſp and 
brown, a little whole pepper; cover it cloſe, and let it boil 


ſoftly over a low fire till above half is waſted, then ſtrain it off; 
when the paſty comes out of the oven, lift up the lid and pour 


in the gravy. 

Whea your veniſon is not fat enough, take the fat of a Join 
of mutton, ſteeped in a little rape-vinegar and red wine twenty- 
four hours, then lay it on the top of the veniſon, and cloſe your 
paſty, It is a wrong notion of ſome people to think veniſon can- 
not be baked enough, and will firſt bake it in a falſe cruſt, and 
then bake it in the paſty ; by this time the fine flavour of the 
veniſon is gone: no; if you want it to be very tender, waſh 
it in warm milk and water, dry it in clean cloths till it is very 
dry, then rub it all over with vinegar, and hang it in the air; 


keep it as long as you think proper, it will keep thus a fort- 


night good; but be ſure there be no moiſtneſs about it, if there 
is, you muſt dry it well and throw ginger over it, and it will 


keep. a long time; when you uſe it, juſt dip it in lukewarm 


water, and dry it; bake it in a quick oven: if it is a large 
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paſty, it will take three hours; then your veniſon will be tender, 
and have all the fine flavour: the ſhoulder makes a pretty paſty, 
boned and made as above with the mutton fat. 

A loin of mutton makes a fine paſty : take a large fat loin 
of mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can; lay the meat twenty-four hours. 
in half a piot of red wine and half a pint of rape-vinegar; 
then take it out of the pickle, and order it as you do a palty, 
and boil the bones in the ſame manner, to fill the paſty, when 


it comes out of the oven. 


To make a Calf .- Head Pie. 


CLEANSE your head very well, and boil it till it is tender; 
then carefully take off the.fleſh as whole as you can, take out 
the eyes, and ſlice the tongue; make a good puff-paſte cruſt, 
cover the diſh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two at each corner ; ſeaſon it with a very little 
pepper and fali, pour in half a pint of the liquor it was boiled 
In, lay a thin top-cruft on and bake it an hour in a quick oven; 
in the mean time boi] the bones of the head in two quarts of 
liquor, with two or three blades of mace, half a quarter of an 
ounce of whole pepper, a large onion, and a bundle of ſweet 
herbs; let it boil till there is about a pint, then ſtrain it off, 
and add two ſpoonfuls of catchup, three of red wine, a piece 
of butter as big as a walnut, rolled in flour, half an ounce of 
truffles and morels ; ſeaſon with ſalt to your palate ; boil it, and 
have half the brains boiled with ſome ſage; beat them, and 
twelve leaves of ſage chopped fine, ſtir all together, and give it a 
boil ; take the other part of the brains, and beat them with 


ſome of the ſage chopped fine, a little lemon-peel minced fine, 


and balf a ſmall nutmeg grated ; beat it up with an egg, and fry 
It in little cakes of a fine light brown 3 boil ſix eggs hard, take 
only the yolks ; when your pie comes out of the oven take off 
the lid, lay the eggs and cakes over it, and pour the ſauce all 
over; (end it to table hot without the lid. This is a fine diſh; 
you may put in it as many fine things as you pleaſe, but it 
wants no addition. | | 
| To make a Tort, 


FirsT make a fine puff-paſte, cover your diſh with the 
cruſt, make a good force-meat thus : take a pound of veal and 


a pound of beef-ſuet, cut them ſmall, and beat them fine in a 


mortar ; ſeaſon it with a ſmall nutmeg grated, a little lemon- 
peel ſhred fine, a few ſweet herbs, not too much, a little pep- 
per and ſalt, juſt enough to ſeaſon it, the crumb of a penny-loaf 
rubbed fine; mix it up with the yolk of an egg, make one 
chird into balls, and the reſt lay round the ſides of the diſh; 


get 


— 
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get two fine Jarge veal ſweetbreads, cut each into four pieces; 
two pair of lamb's-ſtones, each cut in two; twelve Cock's- 
combs, half an ounce of truffles and motels, four artichoke- 
Net cut each into four pieces, a few aſparagus tops, ſome freſh 


| muſhrooms and ſome pickled, put all together in your diſh : lay 


firſt your ſweetbreads, then the artichoke- bottoms, then the 
cock's-combs, then the trufles and morels, then the aſparaꝑus, 
then the es. and then the force- meat balls ; ſeaſon the 
ſweetbreads with pepper and ſalt; fill your pie with water and 
put on the cruſt ; bake it two hours. 


To make Mince Pies the beftl Way. 
Tak three pounds of ſuet ſhred very fine, and chopped 29 


| ſmall as poſſible ; two pounds of raiſins ſtoned and chopped as 


nne as poſſible; two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire; half a hundred of fine pippins, 
pared, cored, and chopped ſmall ; half a pound of fine ſugar 
pounded fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; put all to- 
gether into a great pan, and mix it well together with half a 
pint of h\randy, and half a pint of fack ; put it down cloſe in a 
ſtone pot, and it will keep good four months. When you 
make your pies take a little dilh, ſomething bigger than a ſoup- 
plate, lay a very thin cruft all over it, lay a thin layer of meat, 
and then a thin layer of citron cut very thin, then a layer of 
mince-meat, and a layer of orange-peel- cut thin, over that a 


little meat, ſqueeze half the juice of a fine Seville orange or 


lemon, Jay on your cruſt and bake it nicely. Theſe ples eat 
finely cold, If you make them in little patties, mix your meat 
and [weetmeats accordingly : if you chooſe meat in your pies, 
parboil a neat's-tongee, peel it, and chop the meat as fine as 
poſſible, and mix with the reſt; or two pounds of the inſide 
of a firloin of beef boiled: but you mult double the quantity 
of fruit when you uſe meat. 


Mince Pies excellent, 

Take about a pound of very tender beef, two pounds of 
ſuet, and about two pounds of curtants; cloves and mace to 
your taſte ; lemon- peel and the juice of two good lemans, 
white wine and red ſufficient to moiſten the meat; add ſome 
chopped nonpareils, and ſweetmeats (if you pleaſe); beat the 
* with a little ſalt, and ſweeten with moiſt ſugar to your 
ales. 


Tort de Moy. 


Mate puff- paſte and lay round your diſh, then a layer of 
biſcuit and a layer of butter and marrow, and then a layer of 
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all ſorts of ſweetmeats (or as many as you have), and fo do till 
your diſh is full; then boil a quart of cream and thicken it 
with four eggs, and a ſpoonful of orange-flower water; ſweeten 
it with ſugar to your palate, and pour over the reſt: half an 


hour will bake it, 


Ta make Orange or Lemon Tarts, 


TAxkx fix large lemons and rub them very well with alt, 
and put them for two days in water, with a handful of ſalt in 
it ; then change them into freſh water every day (without alt), 
for a fortnight, then boil them for two or three hours till they 
are tender, then cut them into half- quarters, and then cut them 
three-corner ways, as thin as you can; take fix pippins pared, 
cored and quartered, and a pint of fair water: Jet them boil 
till the pippins break; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
ſugar ; boil theſe together a quarter of an hour, then put it in 
a gallipot, and ſqueeze an orange in it; if it be a lemon tart, 
ſqueeze a lemon; two ſpoonfuls is enough for a tart. Your 
patty-pans muſt be ſmall and ſhallow : put fine puff-paſte, and 
very thin; a little while will bake it. Juſt as your tarts are 
going into the oven, with a feather or bruſh do them over with 
melted butter, and then ſift double refined ſugar over them; and 
this is a pretty iceing on them, mY 


To make different Sorts of Tarts, 


If you bake in tin patties butter them, and you muſt put 3 
little cruſt all over, becauſe of the taking them out; if in China 
or glaſs, no cruſt but the top one; lay fine ſugar at the bottom, 
then your plums, cherries, or any other ſort of fruit, and ſugar 
at top; then put on your lid, and bake them in a ſſack oven, 
Mince-pies muſt be baked in tin patties, becauſe of taking them 
out, and puff-paſte is beſt for them; for ſweet tarts the beaten 
cruſt is beſt; but as you fancy. Apple, pear, apricot, &c, 
make thus: apples and pears, pare them, cut them into quar- 
ters, and core them; cut the quarters acroſs again, ſet them 
on in a ſauce-pan with juſt as much' water as will barely cover 
them, let them ſimmer on a flow fire juſt till the fruit is ten- 
der; put a good piece of lemon-peel in the water with the fruit, 
then have your poo ready ; lay fine ſugar at bottom, then 
your fruit, and a little ſugar at top; that you muſt put in at 
your diſcretion ; pour over each tart a tea-ſpoonful of lemon- 
Juice, and three tea- ſpoonfuls of the liquor they were boiled in; 
* on your lid, and bake them in a flack oven. Apricots do the 
ame way, only dg not uſe lemon. 8 | 
: f . As 
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As to preſerved tarts, only lay in your preſerved fruit, and 
put a very thin cruſt at top, and let them be baked as little as 
poſſible ; but if you would make them very nice, have a large 
patty the ſize you would have your tart ; make your ſugar 
cruſt, roll it as thick as a halfpenny, then butter your patties 
and cover it ; ſhape your upper cruſt on a hollow thing on 
purpoſe, the ſize of your patty, and mark it with a marking- 


iron for that purpoſe, in what ſhape you pleaſe, to be hollow 


and open to ſee the fruit through; then bake your cruſt in a 
very ſlack oven, not to diſcolour it, but to have it criſp ; 
when the cruſt is cold, very carefully take it out, and fill it 
with what fruit you pleaſe, lay on the lid, and it is done; 


therefore if the tart is not eat, your ſweetmeat js not the 
worſe, and it looks genteel. | | 


Paſte for Taꝛ ts. 5 
One pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a rolling: pin. 


Another Paſle for Turts. | g 
HALF a pound of butter, half a pound of flour, and half a 


pound of ſugar; mix it well together, and beat it with a roll- 
ing-pin well, then coll it out thin. | | | 


Puff- Paſle. 
TAKE a quarter of a peck of flour, rub in a pound of 
butter very fine, make it up in a light paſte with cold water, 
juſt ſtiff enough to work it up; then toll it up about as thick 


as a crown-piece, put a layer of butter all over; ſprinkle on a 


little flour, double it up, and roll it out again; double it, and 


roll it three times; then it is fit for all ſorts of pies and tarts 


that require a puff-paſte, 


A good Cruſt for great Pies: . 


To a peck of flour add the yolks of three eggs, then boil 
ſome water, and put in half a pound of fried ſuet, and a pound 
and a half of butter; ſkim off the butter and ſuet, and as 
much of the liquor as will make a light good cruſt ; work 
it up well, and roll it out. Ef, | 2] 


A flanding Cruſt for great Pies. 
Take a peck of flour, and ſix pounds of butter boiled in 


| 2 pallon of water; ſkim it off into the flour, and as little of 


the liquor as you can; work it up well into a paſte, then pull 
it into pieces till it is cold; then make it up into what form you 


will have it: this is fit for the walls of a gooſe pie. 
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A cold Crufl, 


To three pounds of flour, rub in_a pound and half of 1 
break in two eggs, and make it up with cold water. 


A dripping Cruft. 

T AKE a pound and a half of beef-dripping, boil it in water, 
ſtrain it, then let it ſtand to be cold, and take off the hard fat; 
ſcrape it, boil it ſo four or five times; then work it well up | 
into three pounds of flour as fine as you can, and make it up 
up into paſte with cold water. It makes a very fine cruſt. 


A Cruft for Cuftards. 

TAKE half a pound of flour, ſix ounces of butter, the yolks 
of two eggs, three ſpoonfuls of cream ; mix them together, and 
Jet them ſtand a quarter of an hour, then work it 0 and down 
and roll it very thin, | 


Paſte for Crackling Crufl, 

BLancn four handfuls of almonds, and throw them into 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange- flour water and the white of an 
egg; when they are well pounded, paſs them through a coarſe 
hair- ſieve, to clear them from all the lumps or clods; then 
ſpread it on a diſh till it is very pliable ; Jet it ſtand for a while, 
then roll out a piece of the under cruſt, and-dry it in the oven 


on the pie-pan, while other paſtry- works are making; as knots, 


cyphers, &c. for garniſhing your pies, 


An Hottentat Pie. 


BorL and bone two calf's feet, clean very well a calf's chit- 
terling, boil it aud chop it ſmall, take two chickens and cut 
them | up as for eating. put them in a ſtew- pan with two ſweet- 
breads, a quart of veal or mutton gravy, half an ounce of mo- 
rels, Cayenne pepper and ſalt to your palate, ſtew them all to- 
gether an hour over a gentle fire, then put in fix force-meat 
balls that have been boiled, and the yolks of four hard eggs, 
and put them in a good raiſed cruft that has been baked for it, 
ſtrew over the top of your pie a few green peas boiled as for 
eating; or peel and cut ſome young preen brocoli ſtalks about 
the ſize of peas, give them a gentle boil, and ſtrew them over 
the top of your pie, and ſend it up hot without a lid, the ſame 


way as the F rench pie. 


A Bride's Pie. | 
Boi two calf's feet, pick the meat from the bones, and 


chop it very fine, ſhred ſmall one pound of beef ſuer, and 
a pound 


Ss bes | „ WO * * 
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a pound of apples, waſh and pick one pound of currants very 
ſmall, dry them before the fire, ſtone and chop a quarter of a 
pound of jar raiſins, a quarter of an ounce of cinnamon, the 
ſame of mace and nutmeg, two ounces of candied citron, two 
ounces of candied lemon cut thin, a glaſs of brandy and one of 
champagne, put them in a China diſh with a rich puff paſte 
over it, roll another lid and cut it in leaves, flowers, figures, 
and put a glaſs ring in it. 


A Thatched Houſe Pie. 


TAKXE an earthen diſh that is pretty deep, rub the inſide 
with two ounces of butter, then ſpread over it two ounces of 


vermicelli, make a good puff-paſte, and roll it pretty thick, and 
Jay it on the diſh; take three or four pigeons, ſeaſon them very 


well with pepper and ſalt, and put a good lump of butter 
in them, and lay them in the diſh with the breaſt down, and 
put a thick lid over them, and bake it in a moderate oven; 
when enough, take the diſh you intend for it and turn the pie 
on to it, and the vermicelli will appear like thatch, which gives 
it the name of thatched houſe pie. It is a pretty ſide or corner 
diſh for a large dinner, or a bottom for a ſupper. 


To make a French Pie. 


To two pounds of. flour put three quarters of a pound 
of butter, make it into a paſte, and raiſe the walls of the pie, 


then roll out ſome paſte thin as for a lid, cut it into vine leaves, 


or the figures of any moulds you have, if you have no moulds, 
you may make uſe of a crocran, and pick out pretty ſhapes, 
beat the yolks of two eggs and rub the outſide of the walls 
of the pie with it, and Jay the vine leaves or ſhapes round the 
walls, and rub them over with the eggs, fill the pie with the 
bones of the meat to keep the ſteam in, that the cruſt may be 
weil ſoaked; it is to go to table without a lid, TRE; 
Take a calt's head, waſh and clean it well, boil it half an 
hour, when it is cold cut it in thin ſlices and put it in a toffing- 
pan, With three pints of veal gravy and three ſweet-breads cut 
thin, and let it tew one hour, with half an ounce of morels, 
and half an ounce of truffles, then have ready two calves feet 
boiled and boned, cut them in ſmall pieces and put them into 
your toffing-pan, with a ſpoonful of lemon pickle and one of 
browning, Cayenne pepper, and a little ſalt; when the meat is 
tender thicken the gravy a little with flour and butter, {train ir 
and put in a few pickled muſhrooms, but freſh ones if you can 
get them; put the meat into the pie you took the bones out, 
and lay the niceſt part at the top, have ready a quarter of an 
hundred of aſparagus-heads, ſtrew them over the top of the 
pie and ſerve it up, | | 


A ſavoury 
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A ſavoury Chicken Pie. 


Lzr your chickens be ſmall, ſeaſon them with mace, pep 
per, and ſalt, put a Jump of butter into every one of them, 
lay them in the diſh with the breaſts up, and lay a thin lice of 
bacon over them, it will give them a pleaſant flavour, then put 
in a pint of ſtrong: gravy, and make a good puſf-paſte, lid it 
and bake it in a moderate oven: French cooks generally put 
morels and yolks of eggs chopped ſmall. OS 
| N 


Egg and Bacon Pie to eat cold, 
STEEP a few thin flices of bacon all night in water to take 


out the ſalt, lay your bacon in the diſh, beat eight eggs, with 


a pint of thick cream, put in a little pepper and falt, and pour 


it on the bacon, lay over it a good cold paſte, bake it a day be- 
fore you want it in a moderate oven. 


To make a Pork Pie. 

TAKE from a loin, neck, or any nice part, an equal quan- 
tity of fat and lean pork, cut it into pieces the ſize of a crown 
piece; ſhred ſome onion and apple not very ſmall, ſeaſon 
the meat with Cayenne, white pepper, ſalt, and dried ſage, 
lay in your diſh a layer of ſeaſoning, and one of meat, alternate- 


ly till filted, then add ſome lumps of butter, and put on the 
lid: you may make a raiſed pie. 


To make ſavoury Patties. | 
Taxt one pound of the inſide of a cold loin of veal, or the 
ſame quantity of cold fowl, that have been either boiled or 


Toaſted, a quarter of a pound of beef-ſuet, chop them as ſmall as 


poſlible, with ſix or eight ſprigs of parſley, ſeafon them well with 
half a N grated fine, pepper and ſalt, put them in a toſſing- 
pan with half a pint of veal gravy, thicken the gravy with a 
little flour and butter, and two ſpoonfuls of cream, and ſhake 
them over the fire two minutes, and fill your patties, You 
muſt make your patties thus: raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long narrow bits of paſte 
and bake them on a duſting box, but not to go round, they are 
tor handles ; fill your patties when quite hot with. the. meat, 
then ſet your handles a-croſs the patties; they will look like 
baſkets if you have nicely pinched the walls of the patties, when 


you raiſed them; five will be a diſh ; you may make them with 
fugar and curtants inſtead of parſley. - | 


Common Patties, 


 Taks the kidney part of a very fat Join of veal, chop the 
kidney, veal, and fat very ſmall all together, ſeaſon it, with, 


mace, 
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mace, pepper, and ſalt to your taſte, raiſe little patties the ſize 
of a tea-cup, fill them with your meat, put thin lids on them, 
bake them very criſp ; five is enough for a {ide diſh. 


| To make fine Patties. 

SLICE either turkey, houſe-lamb, or chicken, with an equal 
quantity of the fat of lamb, loin of veal, or the inſide of a fir- 
loin of beef, a little parſley, thyme, and lemon-peel ſhred, 
put it all in a marble mortar and pound it very fine, ſeaſon it 
with white pepper and ſalt, then make a fine puff-paſte, roll it 


out in thin ſquare ſheets, put the force-meat in the middle, co- 


ver it over, cloſe them all round, and cut the paſte even: juſt 
before they go into the oven waſh them over with the yolk of 
an egg, and bake them twenty minutes in a quick oven; have 
ready alittle white gravy ſeaſoned with pepper, ſalt, and a little 


ſhalot, thickened up with a little cream or butter; as ſoon as 
the patties come out of the oven, make a hole in the top and 


pour in ſome gravy; you mult take care not to put too much 


gravy in, for fear of its running out at the fides, and ſpoiling 
the patties, | 


> "ERAS 
Fir LENT, or 2 FAST DINNER. 
A Number of good Diſhes which may be made uſe of at any other 


Ie. 


(Though Lent is not kept ſo ſtrictly as it was in former times, 
the receipts in this chapter are kept together, for the conve- 


nience of thoſe perſons who may, by being near the ſea - coaſt. 
or in the country at a diſtance from market towns, find it 
| eaſier to get fiſh and vegetables than meat whenever they 

want it: at the ſame time, all the diſhes in the chapter are 

uſeful and elegant, fit for any table, and good without 

being too expenſive. ) „„ 6 

| A Peas Soup. „ 

BOL a quart of ſplit-peas in a gallon of water; when they 

are quite ſoft put in half a red herring, or two anchovies, 
a good deal of whole pepper, black and white, two or three 
blades of mace, four or five cloves, a bundle of ſweet herbs, a 
large onion, and the green tops of a bunch of celery, a good 
bundle of dried mint, cover them cloſe, and let them boil ſoftly 


till there is about two quarts ; then ſtrain it off, and have ready 
the white part of the celery waſhed clean and cut ſmall, and 
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ſtewed tender in a quart of water, ſome ſpinage picked and 
waſhed clean put to the celery ; let them ſtew till the water is 


quite waſted, and put it to your ſoup. 

Take a F rench roll, take out the crum mb ry the cruſt brown 
in a little freſh butter; take ſome ſpinage, ſtew it in a little 
dutter after it is boiled, and fill the roll; take the crumb, cut 
it in pieces, beat it in a mortar with a raw egg, a little ſpinage, 
and a little ſortel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fry 
them criſp ; pour your ſoup into your diſh, put in the balls and 


bread, and the roll in the middle. Garniſh your diſh with ſpi- 


nage. If it wants ſalt, you mult ſeaſon it to your We rub 
in ſome dried mint. 


A Green Peas Soup. 

Taxe a quart of old green peas, and boil them till they are 
quite tender as pap, in a quart of water; then ſtrain them 
through a ſieve, and boil a quart of young peas in that water. 
In the mean time put the old peas into a ſieve, pour half a 


pound of melted butter over them, and ſtrain them through the 


ſieve with the back of a ſpoon, till you have got all the pulp: 
when the young peas are boiled enough, add the pulp and but- 
ter to the young peas and liquor; ſtir them together till they 
are ſmooth, and ſeaſon with pepper and ſalt: you may fry 
a French roll, and let it ſwim in the diſh. If you like it, boil 
a bundle of mint in the peas, 


Anather Green Peas Soup. 
Taxkx a quart of green peas, boil them in a gallon of water, 
with a bundle of mint, and a few ſweet herbs, mace, cloves, 
and whole pepper, till they are tender; then ſtrain them, liquor 
and all, through a coarſe ſieve, till the pulp is ſtrained ; put 
this liquor into a fauce-pan, put to it four heads of celery clean 


waſhed and cut ſmall, a handful of ſpinage clean waſhed and 
cut ſmall, a lettuce cut ſmall, a fine leek cut ſmall, a quart of 
2reen peas, a little falt ; cover them and let them boil very 


ſoftly till there is about two quarts, and that the wy is ten- 


der; then ſend it to table. 


Juſt before you ſend up yog@Tup, | 
nage * into it; but do not after. 


Soup Meagre. 


Tax half a pound of butter, put it into a deep ſte w · pan, 
Make it about, and let it ſtand till it has done making a noiſe; 


then have ready ſix middling onions peeled and cut ſmall, throw 
them in and ſhake them about ; take a bunch of celery clean 


waſhed 


hain wn — add 2 wes wa 
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waſhed and picked, cut it in pieces half as long as your finger, 
a large handful of ſpinage clean waſhed and picked, a good let- 
tuce clean waſhed, if you have it, and cut ſmall, a little bundle 
of parſley chopped fine ; ſhake all this well together in the pan 
for a quarter of an hour, then ſhake in a little flour, ſtir all to- 
gether, and pour into the ſtew-pan two quarts of boiling water: 
take a handful of dry hard cruſt, 'throw in a tea-ſpoonful of 
beaten pepper, three blades of mace beat fine, ſtir all together, 
and let it boil ſoftly for half an hour; then take it off the fice, 


and beat up the yolks of two eggs and ſtir in, and one ſpooniul 


of vinegar 3 pour it into the ſoup-dilh and ſend it to table. If 
you have any green peas, boil half a pint in the ſoup for change, 


To make an Onion- Soup. 


Taker half a pound of butter, put it in a ſtew-pan on the fire, 
let it all melt, and boil it till it has done making any noiſe ; 
then have ready ten or a dozen middling onions peeled and cut 
ſmall, throw them into the butter and let them fry a quarter of 
an hour; then ſhake in a Jittle flour, and ſtir them round; 
ſhake your pan, and let them do a few minutes longer; then 
pour in a quart or three pints of boiling water, ſtir them round; 
take a piece of upper cruſt, the ſtaleſt bread you have, about as 
big as the top of a penny-loaf cut mall, and throw it in; ſea- 
ſon with ſalt to your palate ; let it boil ten minutes, ſtirring it 
often : then take it off the fire, and have ready the yolks of two 
eggs beat fine, with half a ſpoonful of vinegar ; mix ſome of 
the ſoup with them, then ſtit it into your ſoup and mix it well, 


and pour it into your diſh, This is a delicious dich. 


| To make an Eel Soup, 

Take eels, according to the quantity of ſoup you wauld 
make, (a pound will make a pint of good ſoup,) ſo, to every 
pound of eels put a quart of water, a cruſt of bread, two or 
three blades of mace, a little whole pepper, an onion, and a 
bundle of ſweet herbs; cover them cloſe and let them boil till 
half the liquor is waſted, then ſtrain it, and toaſt ſome bread, 
cut it ſmall, lay the bread into the diſh, and pour in your ſoup : 
if you have a ſtew-hole, ſet the diſh over it for a minute, and 
ſend it to table. If you find r ſoup not rich enough, you 
muſt let it boil till it is Thong as you would have it. You 
may make this ſoup as rich and good as if it was meat, You 
may add a piece of carrot to brown it. | 


To make a Craw Fiſh Soup. 


Take a carp, a large eel, half a thornback, cleanſe and waſh 
them clean, put them into, a ſauce- pan, or little pot, put fo 


\ 


. | | them 


tim, and lay the fiſh on that all round the diſh. 
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them a gallon of water, the cruſt of a penny-loaf; ſkim them 


well, ſeaſon it with mace, cloves, whole pepper, black and 


white, an onion,.a bundle of ſweet herbs, ſome parſley, a piece 
of ginger, let them boil by themſelves clofe covered; then take 
the tails of half a hundred craw- fiſh, pick out the bag, and all 
the woolly parts that are about them, put them into a ſauce-pan 
with two quarts of water, a little ſalt, a bundle of ſweet herbs 
let them ſtew ſoftly, and when they are ready to boil, take out 
the tails, and beat all the other part of the craw-fiſh with the 
ſhells, and boil in the liquor the tails you took out, with a blade 


of mace, till it comes to about a pint, ſtrain it through clean 
ſieve, and add it to the fiſh boiling ; let all boil ſoftly till there 


is about three quarts ; then ſtrain it off through a coarſe fieve, 
put it into your pot again, and if it wants falt you muſt put 


' ſome in, and the tails of the craw-fiſh ; beat the live ſpawn of 


a hen Jobſter very fine, and put in to give it a colour: take a 


French roll, and fry it criſp, and add to it; let them ſtew all 


together for a quarter of an hour: you may ſtew a carp with 
them; pour your ſoup into your diſh, the roll ſwimming in the 
middle. | | 5 3 | 

When you have a carp, there ſhould be a roll on each fide, 
Garniſh your diſh with craw-fiſb, If your craw-fiſh will not lie 


on the fides of your diſh, make a little paſte, and lay round the 


» 


Take care that your ſoup be well ſeaſoned, but not too high, 


To make a Muſſel- Soup. 


Ger a hundred of muſſels, waſh them very clean, put them 
into a ſtew- pan, cover them cloſe; let them ſtew till they 
open, then pick them out of the ſhells, ſtrain the liquor through 
a fine lawn fieve to your muſſels, and pick the beard or crab 
out, if 2ny. | 

Take a dozen craw-fiſh, beat them to maſh, with a dozen of 
almonds blanched and beat fine, then take a ſmall parſnip and a 
carrot ſcraped and cut in thin flices, fry them brown with a 
little butter: then take two pounds of any freſh fiſh, and boil 
in a gallon of water, with a bundle of ſweet herbs, a large 
onion ſtuck with cloves, whole pepper, black and white, a 
little parfley, a little piece of horfe-radiſh, and ſalt the muſſel- 
liquor, the craw-fiſh, and almonds; let them boil till half is 
waſted, then ſtrain them through a fieve, put the ſoup into a 
fauce- pan ;z put in twenty of the muſſels, a few mufhrooms, and 
truffles cut ſmall, and a leek waſhed and cut very ſmall; take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the ſoup; let it boil all together for a quarter 


5 


of an hour, with the fried carrot and parſnip; in the mean while 
take the cruſt of the rolls fried criſp; take half a hundred of the 


muſſcls, 
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muſſels, a quarter of a pound of butter, a ſpoonful of water, 
ſhake in a little flour, ſet them on the fire, keeping the ſauce- 
pan ſhaking all the time till the butter is melted ; ſeaſon it with 
pepper and ſalt, beat the yolks of three eggs, put them in, fic 
them all the time for fear of curdling, grate a little nutmeg; 
when it is thick and fine, fill the rolls, pour your ſoup into the 
diſh, put in the rolls, and lay the reſt of the muſſels round the 
rim of the diſh. mg ebe e Ran in g 


Toe male à Scate er Thornback' Sud. 
TAKE two pounds of ſcate or thornback, ſkin it and boil-it 
in ſix quarts of water; when it is enough, take it up, pick off 
the fleſh and lay it by; put in the bones again and about two 


pounds of any freſh fiſh, a very little piece of lemon - peel, a 


bundle of ſweet herbs, whole pepper, two or three blades of 
mace, a little piece of horſe-radiſh, the cruſt. of a penny - loaf, 
a little parſley; cover it cloſe, and let it boil till there. is about 
two quarts, then ſtrain it off, and add an ounce, of vermicelli, 
ſet it on the fire and let it boil ſoftly ; in the meantime take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruſt brown in butter, take the fleſh of the fiſh you laid 
by and cut, it into little pieces, put it into a ſauce-pan with two 
or three ſpoonfuls of the ſoup ; ſhake in a little flour, put in a 
piece of butter, a little pepper and ſalt, ſhake them together in 
the ſauce-pan over the fire till it is quite thick, then fill the roll 
with it; pour your ſoup into your diſh, let the roll ſwim in the 
middle, and ſend it to table. „„ | 525 


„ . Hake" an Onfter: l, 


Vovn flock muſt be made of any fort of fiſh the place 


affords ; let there be about two quarts, take a pint of oyſters, 
beard them, put them into a ſauce-pan, ſtrain the Jiquor, let 
them ſtew two or three mynutes in -their own liquor, then take 
the hard parts of ihe oyſters and beat them in a mortar with 
the yolks of four hard eggs, mix them, with ſome of the ſoup, 
Out them with the other parts of the oyſters and liquor into a 
auce-pan, a little nutmeg, pepper, and. ſalt, ſtir them well 
together, and let it boil a quarter of an hour: diſh it up and 
ſend it to table. * 5 
re SM»; 510; ar + ont 
Take a quart of almonds, blanch them, and beat them in a 
marble mortar: with the yolks of twelve hard eggs, till they are 
a fine paſte; mix them by degrees with two quatts of ne milk, 
a quart of cream, a quarter of a pound of double tefined ſugar 


beat fine; ſtir all well together : when it is well mixed, ſet it 


over a flow fire, and keep it ſtirring quick all the while till 
8 p — 7 


? 
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you find it is thick enough, then pour it into your diſh, and 


ſend it to table. If you be not very careful, it will curdle. 
| iv e make a Rice - Soup. 3 


Tax two quarts of water, a pound of rice, a little cinna- 
mon; cover it cloſe, and let it ſimmer very ſoftly till the rice 
is. quite tender; take out the cinnamon, then ſweeten it to your 
palate, grate half a nutmeg, and let it ſtand till it is cold ; then 
beat up the yolks of three eggs with half a pint of white wine, 


mix them very well, then ſtir them into the rice, ſet them on a 


flow fire, and keep ſtirring all the time for fear of curdling: 


when it is of a good thickneſs, and. boils, take it up; keep 
ſtirring it till you. put it into your diſh — 


Trͤioe make @ Barly-Sop, 
Tax a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruſt of bread, a little lemon- peel; let it 
boil till it comes to two quarts; then add half a pint of white 
wine, and ſweeten to your palate, —+ 1 

To make a Turnifp-Soup, © 

TAxx a gallon of water, and a bunch of turnips, pare them, 
ſave three or four out, put the reſt into the water, with half an 
ounce of whole pepper, an onion ſtuck with cloves, a blade of 
mace, half a nutmeg bruiſed, a little bundle of ſweet herbs, and 
a large cruſt of bread ; let theſe boil an hour pretty faſt, then 
| rain it through a fieve, ſqueezing the turnips through; waſh 
and cut a bunch of celery very ſmall, ſet it in the liquor on 
the fire, cover it cloſe and let it ſtew; in the mean time cut the 
turnips you ſaved into dice, and two or three ſmall carrots clean 
ſcraped, and cut in little pieces ; put half theſe turnips and car- 


rots into the pot with the celery, and the other half fry brown 


in freſh butter; you muſt flour the.» firſt, and two or three 
onions peeled, cut in thin flices, and fried brown; then put 
them all into the ſoup, with an ounce of vermicelli: let your 
ſoup boil ſoftly till the celery is quite tender, and your ſoup 


good: ſeaſon it with ſalt to your palate. 


f To make an Egg Soup. | 

Bxar the yolks of two eggs in your diſh with a piece of 
butter as big as a hen's egg; take a'tea-kettle of boiling water 
in one hand, and a ſpoon in the other, pour in about a quart 
by degrees, keep ſtirring it all the time well till the eggs are well 
mixed and the butter melted ; then pour it into a ſauce- pan, 
and keep ftirring it all the time till it begins to fimmer ; take 
it off the fire and pour it between two veſſels, out of one into 
; 7 | another 


1 * — * nn 
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and ſerve it up. 


table. 
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another, till it is quite ſmooth, and has a great froth; ſet it on 


the fire again, keep ſtirring it till it is quite hot; then put it 
into the ſoup-diſh, and ſend it to table hot. : 


To mate Peas- Porridge. , | | 
TAKE a quart of green peas, put to them a quart of water, 


2 dundle of dried mint, and a little falt; let them boil till 
the peas are quite tender; then put in ſome beaten pepper, a 


piece of butter as big as a walnut, rolled in flour, ſtir it all 
together, and let it boil a few minutes; then add two quarts 
of milk, let it boil a quarter of an hour, take out the mint, 


| 1 Spaniſh Peas-Soup. 

TAKE one pound of Spaniſh peas, and lay them in water 
the night before you uſe them; then take a gallon of water, 
one quart of fine ſweet oil, a head of garlic; cover the pot 
cloſe, and let it boil till the peas are ſoft; then ſeaſon with 
pepper and ſalt; then beat the yolk of an egg, and vinegar to 
your palate ; poach ſome eggs, lay an the diſh on ſippets, and 
pour the ſoup on them: ſend them to table. 


To make Onion-Soup the Spaniſh Way. | 
Take two large Spaniſh onions, peel and flice them; let 
them boil very ſoftly in half a pint of ſweet oil till the onions 
are very ſoft, then pour on them three pints of boiling water ; 
ſeaſon with beaten: pepper, ſalt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of parfley waſhed clean 
and chopped fle; let it boil faſt a quarter of an hour; in the 
meantime, get ſome ſippets to cover the bottom of the diſh, 
fried quick, not hard; Jay them in the diſh, and cover each 
ſippet with a poached egg; beat up the yolks of two eggs and 
throw over them; pour in your ſoup, and ſend it to table. 
Garlic and ſorrel, done the ſame way, eats well. 


Milk-Soup the Dutch Way, 

Take a quart of milk, boil it with cinnamon and moiſt 
ſugar z put ſippets in the diſh, pour the milk over it, and ſet it 
over a charcoal fire to fimmer till the bread is ſoft; take the 
yolks of two eggs, beat them up, and mix it wirh a little of the 
milk, and throw it in; mix it all together, and ſend it up to 


| To make a White- Pot. 
TAkx two quarts of new milk, eight eggs, and half the 


Whites, beat up with a little roſe- water, a nutmeg, a quarter 


of a pound of ſugar ; cut a penny-loaf in very thin flices, and 
| FS pour 
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pour milk and eggs over 3 put a little bit of ſweet ant 
at the top. Bake it in a flow oven half an hour. | 


To mate a Rice White-Pot, 

BoiL a pound of rice in two quarts of new milk till it is 
tender and thick ; beat it in a mortar with a quarter of a pound 
of (ſweet almonds blanched ; then boil two quarts of cream, 
with a few crumbs of white bread, and two or three blades of 
mace ; mix it all with eight eggs, a little roſe-water, and 
ſweeten to your taſte ; cut ſome candied orange and citron 
peels thin, and lay it in. It muſt be put into a flow oven. 


To make Rice- Milk. 

Take half a pound of rice, boil it in a quart of water, 
with a little cinnamon ; let it boil till the water is all waſted; 
take great care it does not burn ; then add three pints of milk, | 
and the yolk of an egg beat up; keep it ſtirring, and when i it 
boils take it up; ſweeten to your palate, 


To 1355 an Orange - Fool. 

Take the juice of ſix oranges, and ſix eggs well beaten, a 
pint of cream, a quarter of a pound of ſugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ſtirring over a 
flow fire till it is thick ; then put in a little piece « of butter, and 
keep ſtirring till cold, and diſh it up. 


9264 To make a uiii: Fool, 

Tarr a penny-loaf, cut it into thin flices,g wet them with 
fack, lay them in the bottom of a diſh ; take a quart of cream, 
heat up fix eggs, two ſpoonfuls 'of roſe-water, a blade of mace, 
and ſome grated nutmeg; ſweeten to your taſte; put all this 
into a ſauce- pan, and keep ſtirring all the time over a ſlow fire 
for fear of curdling : when it begins to be thick, pour it into 
the diſh over the bread ; let it ſtand till it is cond, and ſerve it 
up. 

| Te. Tp a Coscbeny, Fl. 1 

Take two quarts of gooſeberries, ſet them on the fire in 
about a quart of water; when they begin to ſimmer, turn yel- 
low, and. begin to plamp, throw them into a cullender to 
drain the water out, then with the back of a ſpoon carefully 
ſqueeze the pulp, throw the ſieve into a diſh, make them pretty 
ſweet, and let them ſtand till they are cold: in the meantime 
take two quarts of new milk, and the yolks of four eggs beat 


up with a little grated nutmeg ; ; ſtir it ſoftly over a-ſlow fire; 


when it begins to ſin: mer take it off, and by degrees ſtir it into 
the 
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the gooſeberries; let it ſtand till it is cold, and ſerve it up: if 


you make it with cream, you need not put any eggs in; and if 
it is not thick enough, it is only boiling more gooſeberries: but 


that & gee at 1 as r think proper. 


| To all Furmity, 0 en. 
Tann a quart of f teady-boiled wheat, two quarts of milk, a 
quarter of a pound of currants clean picked and waſhed ; ſtir 
theſe together and boil them; beat up the yolks of three or four 
eggs, a little nutmeg, with two or three ſpoonfuls of milk, and 
add to the wheat; ſtir them together for a few minutes; then 
ſwesten to you Folter and ſend it to table. 


To make Plumb- Porridge, or Barley- Gruil, 
TAkk a gallon of water, half a pound of barley, a quarter 


of a pound of raifins clean waſhed, a quarter of a pound of cur- 


rants clean waſhed and picked: boil theſe till above half the 
water is waſled, with two or three blades of mace z then ſweeten 
it to your palate, and add half a pint of white wine. 


>a make Buttered W heat, 


Pur. your wheat into a ſauce- pan; when it is hot, ſtir in 3 
good piece of butter, a little grated dane and ſweeten it to 
your palate. 


BY” a Plumb: Gruel, 


TAKE two quarts of water, two large ſpoonfuls dffoatiienl, 
ſtir it together, a blade or two of mace, a little piece of lemon- 
peel; boil it for five or fix minutes (take care it do not boil 
over), then ſtrain it off, and put it into the ſauce-pan again, 
with half a pound of currants clean waſhed and picked; let 
them boil about ten minutes, add a glaſs of white wine, a a lit- 
nn 3 and ſweeten to PR palate. 


To male a Flour Hafly-Pudding.. | 
TAKE ent of milk and four bay- leaves, fot it on the 


fire to boil, beat up the yolks of two eggs. and ſtir in a liitle 


ſalt; take two or three ſpoonfuls of milk, and beat up y-ith 
your eggs, and ſtir in your milk; then, with a wooden ſpoon” 
in one hand and the flour in the other, ſtir it in till it is of a 
good thickneſs, but not too thick; let it boil, and keep it ſtirs 
ring, then pour it into a diſh, and ſtick pieces of butter here 
and there: you may omit che egg if you do not like it; but it 
is a great addition to the pudding; and a little piece of butter 
ſtirred in the milk makes it eat ſhort and fine; take out the: 
_ leaves before. yu put in the four. £3; nv or 

| FI | To 
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| To make an Oatmeal Hefty: 3 


Tak E a quart of water, ſet it on to boil, put in a piece of 
butter and ſome ſalt; when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs ; let it boil a few mi- 
nutes, pour it in your diſh, and flick pieces of butter in it; or 
eat with wine and ſugar, or ale and ſugar, or cream, or new 
milk, 1 is beſt made with Scotch oatmeal. 


Te make a fine. Holy Pudding. | 
Barak an egg into fine flour, and wich your hand work u up 
as much as you can into as ſtiff paſte as is poſſible; then 
mince it as ſmall as herbs to the pot, as ſmall as if it were to 
be ſifted; then ſet a quart of milk a- boiling, and put it in the 
paſte ſo cut: put in a little ſalt, a little beaten cinnamon and 
ſugar, a piece of butter as big as a walnut, and keep ſtirring all 


one way; when it is as thick as you would have it, ſtir in ſuch 


another piece of butter, then pour it into your diſh, and ſtick 
pieces of butter here and there: ſend it to table hot. 


To make an excellent Sack- Paſſet. 

Bear fifteen eggs, whites and yolks very well, and ſtrain 
them; then put three quarters of a pound of white ſugar into 
a pint of canary, and mix it with your eggs in a baſon; ſet it 
over a chafing-diſh of coals, and keep continually ſtirring it 
till it is ſcalding hot; in the meantime grate ſome nutmeg in 
A quart of milk and boil it; then pour it into your eggs and 
wine, they being ſcalding hot: hold. your band very: high as 
you pour it, and ſomebody ſtirring it all the time you are pour- 
ing in the milk; then take it off the CR ſet it before 
the fire half an hour, and ſerve it up. 


To make another Sack- Poſt. © 


TAkx a quart of new milk, four Naples biſcuits, crumble 
them, and when the milk boils throw.them in; juſt give it one 
boil, take it off, grate in ſome nutmeg, and ſweeten to your 
palate ; ; then pour. in half a pint of ſack, ſtirring it all the time, 
and ſerve it up. You may crumble white bread inſtead 1 bil- 


| cuit. 


Or make it thus 


Boix. a quart of cream or new milk, with the ants of two 
eggs; firſt take-a French roll and cut it as thin as poſſibly 
you can in little pieces; lay it in the diſh you intend for the 


poſſet; when the milk boils (which you muſt keep ſtirring all 


the time), por it over the bread, and ſtir it together; cover it 
* then take a * of canary, a — of a pound of ſuga's 
an 


F 
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and grate in ſome nutmeg ; when it boils, pour it into the 
_ mne it all * time, and ſerve it up. 


; 7˙ make Holy Frigers, | | 
Take a ler- pen, put in ſome butter, and let it be hot. 


Of 


In the mean time take half a pint of all ale not bitter, and ſtir 
in ſome flour by degrees in a little of the ale; put in a few cur- 


rants, or chopped apples, beat them up quick, and drop a large 


ſpoonful at a time all over the pan: take care they do not 
flick together, turn them with an egg · ſlice, and when they 
are of a fine brown, lay them in a diſh, and throw ſome ſugar 
over them. Garniſn them with orange cut into quarters. 


To aoke fine Hitiers. 
Dan ſome of the fineſt ſſour well before the br mix ĩt 
with a quart of new milk, not too thick, fix or eight eggs, a 


little nutmeg, a little mace, a little ſalt, and a quarter of a pint 


of ſack or ale, or a glaſs of brandy : beat them well together, 


then N them ati thick with pippins, and fry them hd i 


To mb Apple- Fritters, 

n the 555 of eight eggs, the whites of four, well toge · 
ther, and ſtrain them into a pan; then take a quart of cream, 
make it as hot as you can bear your finger in it; then put to it 
a quarter of a pint of ſack, three qua _- of a pint of ale, and 
make 3 poſſet of it: when it is cool, put it to your e 
beating it well together; then put in nutmeg, ginger, Er, 


and flour to your liking: your batter ſhould be pretty thick; 


then put in pippins fliced or ih and r them i in a + good 
deal of butter quick. | 


To wile Curd. 8 N 


Havind 2 handful of curds and a handful of 2 
ten eggs well beaten and ſtrained, ſome ſugar, cloves, „ 
and nutmeg beat, a little ſaffron; ſtir all well e nf 
fry them quick, and of a fine light brown. | 


To make Fritters- Royal, oy 


TaKe a quart of ne milk, put it into a Killer or fonts 
pan, and, as the milk boils up, pour in a pint of ſack; let it 
boil up, then take it off, and let it ſtand five or fix minutes; 
then ſkim off all the curd and put it into a baſon; beat it up 
well with ſix eggs, ſeaſon it with nutmeg; then beat it with a 


whiſk, add flour to make it as thick as batter _ is, put in 


ſome fine ſugar, and fry them quick, 
"4 To 
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% ein! i 16097 and. i nene ; Wenn ol anz bas 
Ty male Sttirret-Fritterr. 
TAExE a pint of pulp of ſkirrets, and a ſpoonful of flour, the 


yolks of four eggs, ſugar and ſpice, make into a thick batter, 


and fry them quick. ' + | 4A T 
4iH ©: 2433154} a is i I» ind 9 3 A! vers 8104 bf 
To make White Fritier. 


* 40:4 . | | 33) Wy 
„ Havins ſome rice, 'waſh it in ſive or ſix ſeveral waters and 


:dry it very well before the fire; then beat it in a mortar very 


fine, and ſift it through a lawn ſie ve that it may be very fine; 
you muſt have at leaſt an ounce of it, then put it into a ſauce- 
pan, juſt wet it with milk, and when it is well incorporated with 


it, add to it another pint of milk; ſet the whole over a ſtove 
ot a very {low fire, and take care to keep it always moving ; put 
ia a little ſugar, and ſome candied Jemon-peel grated, keep it 
,oyer the fire till it is almoſt come to the thickneſs of a ſine paſte, 
Hour a peel, pour it on it and ſpread it abroad with a rolling- 
pin: when it is quite cold, cut it into little morſels, taking care 
they ſtick not one to the other; flour your hands and roll up 


pyour fritters handſomely, and fry them. When you ſerve them 
up, pour a little orange- flower water over them, and ſugar, 


. Theſe make a pretty fide diſh ; or are very pretty to garniſh a 
fine diſh with. 6 An 1307 en 4 * On [193 te; 1 | | I-48 
21 Ui un 77 mate Syringed Fritters, F 
Tax about a pint of water, and à bit of butter the ſize of 
an egg, with ſome lemon. peel (green if you can get it), raſped 
- preſerved lemon- peel, and eriſped orange-flowers ; put all to- 
+ gether in a ſtew- pan over the fire, and when boiling throw in 
ſome fine flour; keep it ſtirring ; put in by degrees more flour 
till your butter be thick enough, take it off the firez then take 
an ounce of ſweet almonds, four bitter ones, pound them in a 

mortar, ſtir in two Naples biſcuits crumbled, two eggs beat; 
ſtir all together, and more eggs till your batter be thin enough 
to be ſyringed-: - fill your ſyringe, the batter being hot, ſyringe 
your fritters in it to make it of a true lover's knot, and, being 


well coloured, ſerve them up for a fide-diſh. 


* 


At another time, you may rub a ſheet of paper with butter, 
over which you may ſyringe your fritters, and make them in 
what ſhape you pleaſe. | Your butter being hot, turn the paper 
- upſide down over it, and your fritters will eaſily drop off: when 


— 


. 


fried, ſtew them with ſugar and plaze them, 


3 To male Vine-Leaf | Pritters. | 


„ Taxk ſome. of the ſmalleſt vine- leaves you can get, and 


54 
* 


having cut off the great ſtalks, put them in a diſh with ſome 


French 


5 


>nch 
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French brandy, green lemon raſped, and ſome ſugar; take a 
good handful of fine flour, mixed with white wine or ale; let 
your butter be hot, and with a ſpoon drop in your batter; take 
great care they do not ſtick one to the other; on each fritter 
lay a leaf; fry them quick, and ſtrew ſugar over them, and 
glaze them with a red-hot ſhovel or ſalamander. 354i 
With all fritters made with milk and eggs you ſhould have 


| beaten cinnamon and ſugar in a ſaucer, and either ſqueeze an 


orange over it, or pour a glaſs of white wine, and fo throw 
ſugar all over the diſh, and they ſhould be fried in a good deal 
of fat; therefore they are beſt fried in beef-dripping, or hog's- 
lard, when it can be done. | 27103168; oft 


To make Clary-Fritters. | 
TAEE your clary-leaves, cut off the ſtalks, dip them one by 
one in a batter made with milk and flour, your butter being 


hot, fry them quick, This is a pretty heartening diſh for a 


lick or weak perſon; and comfrey-leaves do the ſame way. 


| To make Spaniſh Fritters. 
TAkx the inſide of a roll, and lice it in three; then ſoak it 
in milk; then paſs it through a batter of eggs, fry them in oil; 
when almoſt done, repzfs them in another batter ; then let them 


fry till they are done, draw them off the oil, and lay them in a 
diſh; over every pair of fritters you muſt throw cinnamon, 
ſmall coloured ſugar-plumbs, and clarified ſugar. | 


Toe make Plumb- Fritters with Rice. oy 
_ GrarTz the crumbs of a penny-loaf, pour over it a pint of 
boiling cream, or good milk, let it. ſtand four or five hours, 
then beat it exceeding fine, put to it the yolks of five eggs, four 
ounces of ſugar, and a nutmeg grated ; beat them well together, 
and fry them in bog's-lard; drain them on a ſieve, and ſerve 
them up with white wine ſauce under them. 
N. B. You may put currants in if you pleaſe, _ 


To make, Apple Fraue. 


Cour your apples in thick ſlices, and fry them of a fine light 
brown; take them up, and lay. them to drain, keep them as 
whole as you can, and either pare them or let it lone; then 
make a batter as follows: take five eggs, leaving out two 
whites, beat them up with cream and flour, and a little ſack, 
make it the thickneſs. of a pancake- batter, pour in a little 
melted butter, nutmeg, and a little ſugar: let your batter be 
hot, and drop in your fritters, and on every one lay a ſlice of 
apple, and then more batter on them: fry them of a fine light 
nm | I brown; 
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brown; take them up, and tre w ſome double · refined Tuger all 


ons mg | 


To ds an Almond Fraze. 

„Ger a pound of Jordan almonds, blanched, ſteep them in 
a pint of ſweet cream, ten yolks of eggs, and four whites ;. take 
out the almonds and pound them in a moftar fine; then mix 
them again in the cream and eggs, put in ſugar and grated 
white bread, ſtir them all together, put ſome freſh butter into 
the pan, let i it be hot and pour it in, ſtirring it in the pan till 
they are of a good thickneſs; and when it is enough, turn it 
into a diſh, throw ſugar over it, and ſerve it up. 


To make German Puff5. 

Pur half a pint of good milk into a toſſing · pan, and dredge it 
in flour till it is as thick as haſty - pudding, keep ſtirring it over 
a flow fire till it is all of a Jump, then put it in a marble mor- 
tar; when it is cold put to it the yolks of eight eggs, four 


ounces of ſugar, a ſpoonful of roſe- water, grate a little nutmeg 


and the rind of half a lemon, beat them together an hour or 
more, when it looks light and bright, drop them into @ pan of 
boiling lard with a tea-ſpocn, the ſize of a large nutmeg, they 
will riſe and look like a large yellow plumb if they are well 
beat; as you fry them lay them on a ſieve to drain, grate ſugar 


round your diſh, and ſerve them up with ſack for ſauce. It is 


a proper corner diſh for dinner or ſupper. 


To make Pancakss. 


Take a quart of milk, beat in fix or eight eggs, leaving = 


half the whites out, mix it well till your batter is of a fine 
thickneſs; you muſt obſerve to mix your flour firſt with 
a little milk, then add the reſt by degrees; put in two ſpoon- 
fuls of beaten ginger, a glaſs of brandy, a little ſalt; ſtir all to- 
gether, make your ſtew-pan very clean, put in a piece of butter 
as big as a walnut, then pour in a ladleful of batter, which will 
make a pancake, moving the pan round that the batter be all 
over the pan, ſhake the pan, and when you think that fide is 
enough, toſs it; if you cannot, turn it cleverly ;” and when 
both ſides are done, Jay it in a diſh before the fire, and ſo do 
the reſt; you muſt take care they are dry: when you ſend 
them to table ſtrew a little ſugar over them. | 
The brandy may be left out. 


Toe make fine Pancakes. 

- FAKE half a pint of cream, half a pint of ſack, the yolks of 
eighteen eggs beat fine, a little ſalt, half a pound 'of fine ſugar, 
a little beaten cinnamon, mace, and nutmeg ; then put in - 

muc 
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the flour of rice. 


butter. This ſort of pancake will not be criſp, but very good. 
A ſecond fort of fine Pancakes. : 


TAKE a pint of cream, and eight eggs well beat, a nutmeg : 


grated, a little ſalt, half a pound of good diſh- butter melted ; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 


plate. 4 det b ö 
% tics XA third Sort. i 
TAKE fix new- laid eggs well beat, mix them with a pint of 


cream, a quarter of a pound of ſugar, ſome grated nutmeg, 


and as much flour as will make the batter of a proper thick - 


neſs ; fry theſe fine pancakes in ſmall pans, and let your pans 


be hot: you muſt not put above the bigneſs of a nutmeg of 
butter at a time into the paeg. 


| A fourth Sort, called a; Quire Paper. 
TAKE 2 pint of cream, fix eggs, three ſpoonfuls of fine 
flour, three of ſack, one of orange flower water, a little ſugar, 
and half a nutmeg grated, half a pound of melted butter almoſt 
cold; mingle all well together, and butter the pan for the firſt 
pancake ; let them run as thin as poſſible; when they are juſt 
coloured they are enough; and ſo do with all the 5 pan 


cakes. 


Ta make Rice Pancates. 

TAKE a quart of cream, and three ſpoonfuls of flour of rice; 
ſet it on a ſlow fire, and keep it ſtirring till it is thick as pap; 
itir in half a pound of butter, a nutmeg grated ; then pour it 
out. into an earthen pan, and when it is cold, ſtir in three or 
four ſpoonfuls of flour, a little ſalt, ſome ſugar, nine eggs well 
beaten ; mix all well together, and fry them nicely. When 
you have no cream, uſe new milk, and one ſpoonful or more of 


3 To make Wafer Pancakes. | 
BEAT four eggs well with two ſpoonfuls of fine flour, and 


two of cream, one ounce of loaf-ſugar, beat and ſifted, half 3 


nutmeg grated, put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter and make it as thin 
as a wafer, fry it only on one fide, put them om a diſh, and 
grate ſugar betwixt every pancake, and ſend them hot to the 
table, | | 


| To make Tanſey Pancakes, | 

Bear four eggs, and put to them half a pint of cream, four 

ſpoonfuls of flour, and two of fine ſugar, beat them a quarter of 
| an 
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much flour as will run thin over the pan, and fry them in. freſh 
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260 THE ART OF COOKERY 
an hour, then put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated nutmeg, beat all 
well together, and fry them in freſh butter ; garniſh them with 


' quarters of Seville oranges, grate double-refined ſugar over 


them, and fend them up hot. 


T0 make à pinkecoloured Panca le. 
Bor a large beet- root tender, and beat it fine in a marble 
mortar, then add the yolks of four eggs, two ſpoonfuls of flour, 
and three ſpoonfuls of good cream, ſweeten it to your taſte, and 
grate in half a nutmeg, and put in a glafs of brandy; beat them 
all together half an hour, fry them in butter, and garniſh'them 
with green ſweet-meats, preſerved apricots, or green ſprigs of 
myrtle. It is a pretty corner-diſh for either dinner or ſupper, 


To make a Pupion of Apples, © 
Pant fome apples, take out the cores and put them into a 
ſkillet : to a quart mugful heaped put in a quarter of a pound 
of ſugar, and two ſpoonfuls of water; do them over a ſlow fire, 
keep them ſtirring, add a little cinnamon; when it is quite 


thick and like a marmalade, let it ſtand till cool ; beat up the 


yolks'of four or five eggs, and ſtir in a handful of grated bread 
and a quarter of a pound of freſh butter; then form it into 
what ſhape you pleaſe, and bake it in a flow oven, and then 
turn it upſide down on a plate, for a ſecond courſe, 


5 T make Blacł. Caps. © 

Cur twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as cloſe together 
as they can lie, with the flat fide downwards; ſqueeze a lemon 
in two ſpoonfuls of orange flower water and pour over them; 
ſhred ſome lemon- peel fine and throw over them, and grate fine 
ſugar all over; ſet them in a quick oven, and half an hour will 


do them. When you ſend them to table throw fine ſugar all 


over the diſh. 
| | To bake Apples whale. 

Pur your apples into an earthen pan with a few cloves, a 
little lemon-peel, ſome coarſe ſugar, a glaſs of red wine; put 
them in a quick oven, and they will take an hour baking. 


| To mate a Diſh of roaſted Apples. 
+ Tarr ſmall apples, roaſt them in a flow oven till they are 
ſoft, mind they do not fall; have ready ſome rice, cree it 
ſliff with a little lemon- peel in it and a ſtick of cinnamon, when 
the rice is enough take out the ſeaſoning, put to it a ſpoonful of 
roſe - water and one of almond- water, ſweeten it to your war ih 
= ; 5 when 
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when cold lay apples into the diſh, lay the rice neatly over 


them z with a knife ſtick them with bits of nangled orange, and: | 
garniſh with any thing green. 


To flew Pippins whole. Gf; |; > 

TaKkE twelve golden pippins, pare them, put the parings 

into a ſauce-pan with water enough to cover them, a blade of 

. mace, two or three cloves, a piece of lemon · peel; let them 
: ſimmer till there is juſt enough to do the pippins in, then ſtrain 
it and put it into the ſauce-pan again, with ſugar enough to 
] make it like ſyrup ;- then put them in a preſerving-pan, or clean 
) 
f 


* 7 _ Oy 


ftew-pan, or large ſauce- pan, and pour the ſyrup over them; 
let there be enough to ſtew them in: when they are enough, 
which you will know by the pippins being ſoft, take them up, 
lay them in a hot diſh with the ſyrup ; when cold, ſerve them 
up; or hot, if you chooſe it, 


To flew Pears. 

Pars fix large winter peais, and either quarter them or a 
them whole : they make a pretty diſh with one wholz, the reſt 
cut in quarters, and the cores taken out; lay them in a deep 
earthen pot, with a few cloves, a piece of lemon-peel, a gill of 
red wine, and a quarter of a pound of fine ſugzr; if the pears' 
are very large, they will take half a pound of ſugar, and half a 
pint of red wine; cover them cloſe with brown paper, and 
bake them till they are enough. | 

Serve them hot or cold (juſt as you like them), and they will 
be very good with wn in the place of wine, 


” Of wo vW en W now ww 


To "Pens ni in a 4. pan. 
Pur them into a ſauce-pan with the ingredients as babe ; 
cover them and do them over a flow fire; when they are 


enough take them off, add a penny worth of cochineal, and 
very fine, f 


wm www re 


9h flew Pears omrples ts hv 
Pare four pears, cut them into quarters, core them, put 
them into a ſtew-pzn, with a quarter of a pint of water, a 
quarter of a pound of ſugar; cover them with a pewier- plate 
then cover the pan with the lid, and do them over a flow fire; 
look at them often for fear of melting the plate; when they 
are enough, ard the liquor looks of a fine purple, take them 
off and lay them in vour diſh with the liquor; when cold, 
ſerve them up for a fide-diſh at a ſecond courſe, or juſt as en 


pleaſe. | 
| A pretty Made- Diſh. 5 
Take half a pound of almonds blanched and beat fine; 
with a lictle roſe or orange-flower water ; then take a quart of 
ſweet 
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ſweet thick cream and boil it with a piece of cinnamon and 
mace z ſweeten it with ſugar to your palate, and mix it with 
your almonds ; ſtir it well together, and ftrain it through a 
fieve ; let your cream cool and thicken it with the yolks of ſix 
eggs; then garniſh a deep diſh and lay paſte at the bottom, 
then put in ſhred artichoke- bottoms (being firſt boiled), upon 
that a little melted butter, ſhred citron, and candied orange; 
fo do till your diſh is near full, then pour in your cream, and 
bake it without a lid ; when it is baked, ſcrape ſugar over it, 
and ſerve it up hot: half an hour will bake it. TLIG WIL 

| To make RKickſhaws. | | 
Maxe puff paſte, roll it thin, and if you have any moulds 
work it upon them; make them up with preſerved pippins : 
you may fill ſome with gooſeberries, ſome with raſpberries, or 


what you pleaſe ; then cloſe them up, and either bake or fry 
them ; throw grated ſugar over them, and ſerve them up. 


Pain Perdu, or Cream Toafts. 
Having two French rolls, cut them into flices as thick as 


your finger, crumb and cruſt together; lay them on a diſh, put 


to them a pint of cream and half a pint of milk; ſtrew them 
over with beaten cinnamon and ſugar ; turn them frequently 
till they are tender, but take care not to break them ; then take 
them from the cream with the ſlice, break four or five eggs, 
turn your ſlices of bread in the eggs, and fry them in clarified 
butter : make them of a good brown colour, but not black ; 
ſcrape a little ſugar over them. They may be ſerved for a 
ſecond- courſe diſh, but are fitteſt for ſupper. 


Salmagundy for a Middle- Diſh at Supper. | 

In the top plate in the middle, which ſhould ſtand: higher 
than the reſt, take a fine pickled-herring, bone it, take off the 
head and mince the reſt fine; in the other plates round put 
the following things: in one pare a cucumber and cut it very 
thin; in another, apples pared and cut ſmall; in another, an 
onion peeled and cut ſmall; in another, two hard eggs chopped 
ſmall, the whites in one and the yolks in another; pickled 
girkins cut ſmall; in another celery cut ſmall ; in another 
pickled red cabbage chopped fine; take ſome water-creſles 


clean waſhed and picked, ſtick them all about and between 


every plate or ſaucer, and throw naſtettium- flowers about the 
crelles. You muſt have oil and vinegar, and lemon, to eat 
with it. If it is neatly ſet out, it will make a pretty figure in 
the middle of the table, or you may lay them in heaps in a diſh : 
if you have not all theſe ingredients ſet out your plates or ſaucers 

| with 
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uſt what you fancy, and in the room of a pickled- herring 


with j 


you may mince anchovies. | 


To make a Tanſey. | 

TAKE ten eggs, break them into a pan, put to them a little 
ſalt, beat them very well; then put to them eight ounces of 
loaf-ſugar beat fine, and a pint of the juice of ſpinage and a 
little juice of tanſey; mix them well together, and ſtrain ic 
into a quart of cream; then grate in eight ounces of Naples 
biſcuit or white bread, a nutmeg grated, a. quarter of a pound 
of Jordan almonds, beat-in a mortar with a little juice of tanſey 
to your taſte : mix theſe all together, put it into a ſtew-pan 
with a piece of butter as large as a pippin; ſet it over a ſlow 


charcoal fire, keep it ſtirring till it is hardened very well; then 


butter a difh very well, put in your tanſey, bake it, and when 
it is enough tuin it out on a pie - plate; ſqueeze the juice of an 
orange over it, and throw ſugar all over, Garniſh with orange 
cut into quarters, and ſweetmeats cut into long bits, and lay all 
over its ſide. 

| , Another Tay. 


Take a pint of cream, and half a pint of blanched almonds 
beat fine, with roſe arid orange flower water, ſtir them together 


over a flow fire; when it boils take it off, and let it ſtand till 


cold; then beat in ten eggs, grate in a ſmall nutmeg, four Na- 
ples biſcuits, a little grated bread ; ſweeten to your taſte; and , 
if you. think it is too thick, put in ſome more cream, the juice 
of ſpinage to make it green; ſtir it well together, and either fry it 
or bake it: if you fry it, do one fide firſt, and then with a diſh 
ann 185 | 
To make a Bean Tanſey. 

Take two quarts of beans, blanch and beat them very fine 
in a mortar ; ſeaſon with pepper, ſalt, and mace; then put in 
the yolks of ſix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of ſack, and ſweeten to your palate ; 
ſoak four Naples biſcuits in half a pint of milk, mix them with 


the other ingredients, balf a pint of the juice of ſpinage, with 


two or three ſprigs of tanſey beat with it; butter a pan and 
bake it, then turn it on a diſh and ſtick citron and orange-peel 
candied, cut ſmall, and ſtuck about ir, Garniſh with Seville 

orange, 
| To make a Water Tanſey. 4 
TAk E twelve eggs, beat them very well, half a manchet 
grated, and ſifted through a cullender, or half a penny roll, 
half a pint of fair water; colour it with the juice of ſpinage 
and one ſmall ſprig of tanſey beet together; ſeaſon it with ſu-= 
gar to your palate, a little ſalt, a ſmall nutmeg grated, two or 
three 


Rand till it is cold, and ſerve it it vp. 
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three ſpoonfuls of roſe- water, put it into a ſkillet, ſtir it all 


one way and let it thicken like a haſty- pudding, then bake it; 


or you may butter a ſtew-pan and put it into; butter a diſh and 
lay over it; when one fide is enough, turn it with the diſh, and 
ſlip the other fide into the pan. When that is done, ſet it into 
a maſlereen, throw ſugar all over, and garniſh with orange. 


To make a Hedge= Hog. 
 TFaKkE two pounds of ſweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-flower water, 
to keep them from oiling; make them into a iff paſte, then 
beat in the yolks of twelve eggs, leave out five of the whites, 
put to it a pint of cream, ſweeten it with ſugar, put in half a 
pound of ſweet butter melted, ſet it on a furnace or flow fire, 
and keep continually ſtirring till it is tiff enough to be made 
into the form of a hedge-hog, then ſtick it full of blanched 
almonds ſlit, and ſtuck up like the briſtles of a hedge-hog, then 
put it into a Ciſh. Take a pint of cream and the yolks of four 
eggs beat up, and mix with the cream; ſweeten to your pa- 
late, and keep them ſtirring over a ſlow fire all the time till it 
is hot, then pour it into your diſh round the hedge-hog ; let it 

Or you may make a fine harſhorn-jelly, and pour into the 
diſh, which will look very pretty. You may eat wine and ſugar 
with it, or eat it without. | 1 

Or cold cream ſweetened with a glaſs of white wine in it, and 
the juice of a Seville orange, and pour it into the diſh. It will 
be pretty for change. | | 

This is a pretty ſide-diſn at a ſecond courſe, or in the mid- 
dle for ſupper, or in a grand deſert; plump two currants for 


the eyes. 


Or make it thus for Change - 


TAkE two pounds of ſweet almonds blanched, twelve bit- 
ter ones, beat them in a marble mortar well together, with 
canary and orange-flower water, two ſpoonfuls of the tinQure of 
ſaffron, two ſpoonfuls of the juice of ſorrel, beat them into 
a fine paſte, put in half a pound of melted butter, mix it up 
well, a lictle nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, and half the whites beat up and mixed in half a 
pint of cream, half a pint of double- refined ſugar, and work it 
up all together; if it is not ſtiff enough to make up into the 
form you would have it, you muſt have a mould for it; butter 


it well, then put in your ingredients, and bake it. The mould 


muſt be made in ſuch a manner as to have the head peeping 


out; when it comes out of the oven have ready ſome age 
| | blanche 
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blanched and ſlit, and boiled up in ſugar till brown; ſtick it all 
over with the almonds; and, for ſauce, have red wine and ſu- 


id pan, put in a piece of butter, when it is melted ſhake in ſome 
8 flour, and peel a large onion, ſlice it and fry it brown in that 
butter ; then put in the beans, ſhake in a little pepper = . 
55 ittle 


| 
| gar made hot, and the juice of an orange: ſend it hot to table 
| for a firſt courſe, a 
: You may leave out the ſaffron and ſorrel, and make it up 
f like chickens, or any other ſhape you pleaſe, or alter the ſauce 3 
to your fancy. Butter, ſugar, and white wine is a pretty ſauce þ 
for either baked or boiled, and you may make the ſauce of h 
. what colour you pleaſe ; or put it into a mould, with half a 1 
| pound of currants added to it, and boil it for a pudding. You . 
: may uſe cochineal in the room of ſaffron, = 5 0 
8 The following liquor you may make to mix with your ſauces: 9 
b beat an ounce of cochineal very fine, put in a pint of water in z 
ö a ſkillet, and a quarter of an ounce of roche alum ; boil it till is 
1 the goodneſs is out, ſtrain it into a phial, with an ounce of fine a 
9 ſugar, and it will keep fix months. SOL Sb #1 
- To ragoo Endive. | i 
* Takt ſome fine white endive, three heads, lay them in ſalt 1 
it and water two or three hours; take a handied of aſparagus, cut 4 
it off tbe green heads, chop the reſt ſmall, as far as is tender; lay 1 
| it in ſalt and water; take a bunch of celery, waſh it and ſcrape 1 
ne it clean, cut it in pieces about three inches long, put it into a 1 
ar ſauce pan, with a pint of water, three or four blades of mace, 7 
ſome whole pepper tied in a rag, let it ſtew till it is quite ten- by 
ad der; then put in the aſparagus, ſhake the ſauce-pan, let it ſim- 4 
ill mer till the graſs is enough; take the endive out of the water, br 
drain it, leave one large head whole, the other leaf by leaf, put | 
d- it into a ſtew- pan, put to it a pint of white wine; cover the 1 
or pan cloſe, let it boil till the endive is juſt enough, then put in 1 
| a quarter of a pound of butter rolled in flour, cover it cloſe, 4 
ſhaking the pan; when the endive is enough, take it up, lay i 
: the whole head in the 'middle, and with a ſpoon take out the "8 
it- celery and graſs and lay round, the other part of the endive bl. 
th over that; then pour the liquor out of the ſauce-pan into the al 
of ſtew-pan, ſtir it together, ſeaſon it with ſalt, and have ready 1 
Ito the yolks of two eggs, beat up with a quarter of a pint of cream, 9 
vp and half a nutmeg grated in; mix this with the ſauce, keep it 4. 
an ſtirring all one way till it is thick; then pour it over your 1H 
* ragoo, and ſend it to table hot. | 19 
* To ragoo French Beans. 
ws TaAkx a few beans, boil them tender; then take your ſtew- | 


add the liquor the cabbage was ſkewed in, and ſend it to table 
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little ſalt, grate a little nutmeg, in, have ready the yolk of an 
egg and ſome cream; ſtir them all together for a minute or 
two, and diſh them up, | 


* 


Another Way to, ragoo French Beans. 
Taksx a quarter of a peck of French beans, ſtring them, do 
not ſplit them, cut them in three acroſs, lay them in ſalt and 
water, then take them out and dry them in a coarſe cloth; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ſtir ĩt ĩnto the pan by degrees, let it boil; then 
take a quarter of a pound of freſh butter rolled in a very little 
flour, two ſpoonfuls of catchup, one ſpoonful of muſhroom- 
pickle, and four of white wine, an onion ſtuck with ſix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and ſalt; ſtir; it all together for a few minutes, then 
throw in the beans; ſhake the pan for a minute or two, take 
out the onion, and pour them into your diſh, This is a pretty 
ſide-diſn; and you may garniſh with what you fancy, either 
pickled French beans, muſhrooms, ſamphire, or any thing elſe. 


A Ragoo of Beant, with a Force. 


Racoo them as above; take two large carrots, ſcrape and 
boil. them tender, then maſh them in a pan, ſeaſon with pepper 
and ſalt, mix them with a little piece of butter and the yolks of 
two raw eggs; make it into what ſhape you pleaſe, and baking 
it a quarter of an-hour in a quick oven will do, but a tin oven 
is the beſt; lay it in the middle of the diſh, and the ragoo 
round; ſerye it up hot for a firſt courſe, 5 


Or this Way, Beans ragooed with Cabbage. 

Take a nice little. cabbage, about as big as a pint baſon; 
when the outſide leaves, top, and ſtalks are cut off, half boil 
it, cut a hole in the middle pretty big, take what you cut out 
and chop it very fine, with a few of the beans boiled, a carrot 
boiled and. maſhed, and a turnip boiled; maſh all together, put 
them into a ſauce-pan, ſeaſon them with pepper, ſalt, and nut- 
meg, a good piece of butter, ſtew them a few minutes over the 
fire, ſtirring the pan often; in the meantime put the cabbage 
into a ſaucepan, but take great care it does not fall to pieces; 
put to it four ſpoonfuls of water, two of wine, and one of 
catchup ; have a ſpoonful of muſhroom-pickle, a piece of but- 
ter rolled in a little flour, a very little pepper; cover it cloſe, 


and let it ſtew: ſoftly till it is tender; then take it vp carefully 


and lay it in the middle of the diſh, pour your maſhed roots in 
the middle to fill it up high, and your rageo round it: you may 


7 hot, 
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hot. This will do for a top, bottom, widdle, or fide dith,. 
When beans are not to be had, you may cut carrots and turnips 
into little ſlices and fry them; the carrots in little round ſlices, 
the turnips in pieces about two inches long, and as thick as 
one 5 . and toſs them up in the ragoo. 


Beans ragoced with Parſnips. 


Taxe two large parſnips, ſcrape them clean, and boil * 
in water; when tender take them up, ſcrape all the ſoft into a 
ſauce-pan, add to them four ſpoonfuls of cream, a piece of 
butter as big as an hen's egg, chop them in a ſauce-pan well; 


and when they are quite thick, heap them up in the middle of 
the diſh, and the ragoo round. 


Beans raged with Patators. : 

Boll two pounds of potatoes ſoft, then peel them, put them 
into a ſauce-pan, put to them half a Pint of milk, ſtir them 
about, and a little ſalt; then ſtir in a quarter of a pound of 
butter, keep ſtirring all the time till it is fo thick that you can- 

not ſtir the ſpoon in it hardly for ſtiffneſs, then put it into 

a halfpenny Welſh diſh, firſt buttering the diſh ; heap. them as 
high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread ; ſet it into a tin oven 
before the fire; and when brown, lay it in the middle of the 
diſh (take great care you do not malh it,) * your * 
round it, and ſend it to table hot. 


To dreſs Beans in Ragoo. 


You muſt boil your beans ſo that the ſkin will ſlip off; take 
about a quart, ſeaſon them with pepper, alt, and nutmeg, 
then flour them; have ready ſome butter in a ſtew- pan, throw, 
in your beans, fry them of a fine brown, then drain them from 
the fat, and lay them in your diſh; have ready a quarter of a 
pound of butter melted, and half a pint of blanched beans, 

| boiled, and beat in a mortar, with a very little pepper, ſalt, and 
nutmeg; then by degrees mix them in the butter, and pour 
cover the other beans: garniſh with boiled and fried beans, 
and ſo on till you fill the rim of your diſh, They are very good 


without frying, and only plain melted butter over them. 6 
An Amlet of Beans, 
, BLANCH your beans, and fry them in ſweet butter, with, a | 
/ little parſley, pour out the butter, and pour in ſome cream; 
1 let it ſimmer, ſhaking your pan; ſeaſon with pepper, ſalt, and 
0 nutmeg, Lene with three or four yolks of eggs; have ready 


a pint of cream, thickened with the yolks of tour eggs, ſeaſon 
t. 1 | wn 
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with a little ſalt, pour it in your diſh, and lay your beans on 


the amlet, and ferve it up hot. | | 
The fame way you may dreſs muſhrooms, truffles, green 
peas, aſparagus, and artichoke-bottoms, ſpinage, ſorrel, &c, 


all being firſt cut into ſmall pieces, or ſhred fine. 


Carrots and French Beans dreſſed the Dutch Way. 


SLICE the carrots very thin, and juſt cover them with water, 
ſeaſon them with pepper and ſalt, cut a good many onions and 
parſley ſmall, a piece of butter; let them ſimmer over a flow 
fire till done. Do French beans the ſame way. 


Beans dreſſed the German Way. 


Take a large bunch of onions, peel and ſlice them, a great 
quantity of parſley waſhed and cut ſmall, throw them into a 
ſtew-pan, with a pound of butter; ſeaſon them well with pep 
per and ſalt, put in two quarts of beans ; cover them cloſe, 
and let them do till the beans are brown, ſhaking the pan often. 


Do peas the ſame way. | 


To rageo Celery, 
Wasn and make a bunch of celery very clean, cut it in 


pieces about too inches long, put it into a ſtew- pan with juſt 


as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muſlin rag looſe, put it into a ſtew- pan, a little onion, a little 
bundle of ſweet herbs ; cover it cloſe, and let it ſtew ſoftly till 
tender ; then take out the ſpice, onion, and ſweet herbs, put in 
half an ounce of truffles and morels, two ſpoonfuls of catchup, 
a gill of red wine, à piece of butter as big as an egg, rolled in 
flour, fix farthing French rolls, feaſon with ſalt to your palate, 
ſtir it all together, cover it cloſe, and let it ſtew till the ſauce 
is thick and good ; take care that the rolls do not break, ſhake 
your pan often; when it is enough thſh it up, and garniſh with 
lemon. The yolks of fix hard eggs, or more, put in with the 
rolls, will make it a fine diſh. This for a firſt courſe. 

If you would have it white, put in white wine inſtead of red, 
and ſome cream for a fecond courſe, 


Toa ragoo Muſhrooms. 
PeEL and ſcrape the flaps, put a quart into a ſauce-pan, 2 


: very little ſalt, fet them on a quick fire, let them boil up, then 


take them off. put to them a pill of red wine, a quarter of a 

pound of butter rolled in a little flour, a little nutmeg, a little 

beaten mace, ſet it on the fire, ſtir it now and then; when it 

is thick and fine, have ready the yolks of ſix eggs hot, = 
| boi: 


a 
1 
A 
e 
t 
; 
d 


MADE PLAIN AND EASY. 249 
boiled in a bladder hard, lay it in the middle of your diſh, and 
pour the ragoo over it: garniſh with broiled muſhrooms, 


To make good Brown Gravy. 

Takes half a pint of ſmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut ſmall, a little bit of lemon- 
peel cut ſmall, three cloves, a blade of mace, ſome whole pep- 
per, a ſpoonful of muſhroom-pickle, a ſpoonful of  walnut- 


_ pickle, a ſpoonful of catchup, and an anchovy ; - firſt put a piece 


of butter into a ſauce- pan, as big as a hen's egg, when it is 


melted ſhake in a little flour, and let it be a little brown; then 


by degrees ſtir in the above ingredients, and let it boil a quarter 


of an hour, then ſtrain it, and it is fit for fiſh or roots. 


To fricaſſee Skirrets, 

Wa the roots very well, and boil them till they are ten- 
der; then the ſkin of the roots muſt be taken off, cut in ſlices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
ſpoonfuls of white wine, a very little ſalt, and ſtir all together: 
your roots being in the diſh, pour the ſauce over them. It is a 


pretty ſide-diſh, So likewiſe you may dreſs root of ſalſiſy and 
ſcorzonera. 


A Pricaſſee of Artichoke= Bottoms. 

TAKE them either dried or pickled ; if dried, you muſt lay 
them in warm water for three or four hours, ſhifting the water. 
two or three times; then have ready a little cream, and a piece 
of freſh butter, ſtirred together one way over the fire till it is 
melted ; then put in the artichokes, and when they are hot, diſh 
them up. a 5 — 

A bite Pricaſſee of Muſorooms, — 


TaKE a quart of freſh muſhrooms, make them very clean, 
cut the largeſt ones in two, put them in a ſtew- pan with four 
ſpoonſuls of water, a blade of mace, a piece of lemon- peel; 
cover your pan cloſe, and ſtew them gently for half an hour $ 
beat up the yolks of two eggs with half a pint of cream, and a 
lirtle nutmeg grated in it, take out the mace and lemon-peel, 
put in the eggs and cream, keep it ſtirring one way all the time 
till it is thick, ſeaſon with ſalt to your palate; ſqueeze a little 
lemon-juice in, butter the cruſt of a French roll and toaſt " 
brown; put it in your diſh, and the muſhrooms over. 

N. B. Be careful not to ſqueeze the lemon: juice in till they : 
are finiſhed and ready to put in your diſh, then ſqueeze it 


in. and ſtir them about for a minute, then put them in your, 
diſh, l a 9458 


23 Chardoons 
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Chardoons fried and buttered. 

You muſt cut them about fix inches Jong, and firing them ; ; 
then boil them till tender; take them our, have ſome butter 
melted in your ſtew-pan, flour them and fry them brown ; ſend 
them'in'a diſh,” with melted butter in'a cup: or you may tie 
them up in bundles, and boil them like' aſparagus ; put a toaſt 
under them, and pour a little melted butter over them; or 
cut them into dice, and boil them like peas : : toſs them up In 
Darter and ſend them up hot, e | 


Chicken à la Fromage. 
AFTER they are ſtringed, cut them an inch long, ſtew them 
in a little red wine til] they are tender; ſeaſon with pepper 
and ſalt, and thicken it with a piece of butter rolled in flour ; 


then pour them into your diſh, ſqueeze the juice of orange 


over it, then ſcrape Parmeſan or Cheſhire cheeſe all over them; 
ho brown it with « n ene and ſerve it PO "mi and 
ot, 


To make a Scotch Rabbit, 


989 


To make a Welh Rabbit. | 
Tos the bread on both ſides, then toaſt the cheeſe on one 
ide, lay it on the toaſt, and with a hot iron brown the other 
fide, You may rub it over with muſtard, 


To make an Engliſh Rabbit. 
ToasT a flice of bread brown on both ſides, then lay it 


| In a plate before the fire, pour a glaſs of red wine over it, and 


Jet it ſoak the wine up; then cut ſome cheeſe very thin, and 
lay it very thick over the bread, and put it in a tin oven be- 
fore the fire, and it will be toaſted and browned preſently. 


'Serve it away hot, 


Or do it thus. 
ToasT the bread and ſoak it in the wine; ſet it before 
the fire, cut your cheeſe in very thin flices, rub butter over the 
bottom of a plate, lay the cheeſe on, pour in two or three 


ſpoonfuls of white wine, cover it with another plate, ſet it 


over a chain diſh of hot coals for two or three minutes; then 
ſtir it till it is done and well mixed: you may ſtir in a little 


muſtard; when it is enough, lay it on the bread, juſt brown it 


with a hot ſhovel, Serve it away hat, es 
8 0 
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To fry Artichokes. Fre 
F IRST blanch them in water, then flour them, fry them in 
freſh butter, lay them in your diſh and pour melted butter over 


them: or you may put a little red wine into the butter, and 
ſeaſon with nutmeg, pepper, and ſalt. 


Artichoke» Suckers dreſſed the Spaniſh 77 25. 

CLEAN and waſh them and cut them in halves; then boil 
them in water, drain them from the water and put them into 
a ſftew-pan, with a little oil, a little water, and a little vinegar; 
ſeaſon them with pepper and ſalt; ſtew-them a little while, and 
then thicken them with yolks of eggs. 

They make a pretty garniſh done thus: clean them, and half 
boil them; then dry them, flour _ and dip them in yolks 
of eggs, and fry them brown. 


Broccoli as a Saled. 
BROccolI is a pretty diſh by way of ſalad in the middle of 
a table; boil it like aſparagus (in the beginning of the book you 
have an account how to clean it); lay it in your diſh, beat up 


with oil and vinegar and a little ſalt. Garniſh with naſtertium- 
buds. 


Or boil it, and have plain butter in a cup : or farce French 
rolls with it and buttered eggs together, for change : or farce 


your rolls with ny done the ſame way as oyſters, only | 


no wine. 
| To make Potatce Cakes, 

Take potatoes, boil them, peel them, beat them in à mor- 
tar, mix them with the yolks of eggs, a little ſack; ſugar, a 
little beaten mace, a little nutmeg, a little cream, or Beited 
butter, work it up into a paſte; then make it into eakes, or 
juſt what ſhape you pleaſe with moulds, fry them brown in 
freſh butter, lay them in plates or diſhes, melt butter with ſack 
and ſugar, and pour over them, | 


A Pudding, made TROP ; 


Mix it as before; make it up in the ſhape of a pudding, 
and bake it ; pour butter, ſack, and ſugar over it, 


To ck Potatoes like a Collar of Veal or Mutton, 
Makx the ingredients as before; make ir up in the ſhape 
of a collar of veal, and with ſome of it make round balls ; 
bake it with the balls, ſet the collar in the middle, lay the balls 
round; Jet your ſauce be half a pint of red wine, ſugar enough 
to ſweeten it, the yolks of two eggs, beat up a little nutmeg, 
ſtir all theſe together for fear of curdling ; when it is thick 

Q 4 | enough, 
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THE ART OF COOKERY 
enough, pour it over the collar. This is a pretty diſh for 2 


firſt or a ſecond courſe. 


| To broil Potatoes. | 
FirsT boil them, peel them, cut them in two, broil them 
till they are brown on both ſides; then lay them in the plate 


or dilb, pour melted butter over them. 


To fry Potatoes. 

Cur them into thin ſlices as big as a crown-piece, fry 
them brown, lay them in the plate or diſh, pour melted butter 
and ſack and ſugar over them. Theſe are a pretty corner- 
plate, | 

Maſhed Potatoes. 

Boi your potatoes, peel them, and put them into a ſauce- 
pan, maſh them well: to two pounds of potatoes put a pint of 
milk, a little ſalt ; ſtir them well together, take care they do 
not ſtick to the bottom; then take a quarter of a pound of 
butter, tic it in, and ſerve it up. x 44 


EE es; To dreſs Spinage: 

Pick and waſh your ſpinage well, put it into a ſauce-pan 
with a little ſalt; cover it cloſe, and let it ſtew till it is juſt 
tender, and throw it into a ſieve; drain all the liquor out, and 
chop it ſmall (as much as the quantity of a French roll), add 
half a pint of cream to it, ſeaſon with ſalt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and ſet it 
a-ſtewing over the fire a quarter of an hour, ſtirring it often ; 
cut a French roll into long pieces about as thick as your fin- 
ger, fry them, poach ſix eggs, lay them round on the ſpinage, 
Mick the pieces of roll in and about the eggs. Serve it up 
either for ſupper, or a fide-diſh at a ſecond courſe. 


To boil Spinage, when jeu have not Room on the Fire to ds it by 
= ſelf. 
Have a tin box, or any other thing that ſhuts very cloſe, 
put in your ſpinage, cover it fo cloſe as no water can get in, 
and put into water, or a pot of liquor, or any thing you are 
boiling : It will take about an hour, if the pot or copper boils, 


In the ſame manner you may boil peas without water. 


3 Aſparagus forced in French Rolli. 
Takx three French rolls, take out all the crumb, by firſt 
cutting a piece of the top-cruſt off; but be careful that the 
cruſt fits again the ſame place; fry the rolls brown in freſh 
butter; then take a pitt of cream, the yolks of fix eggs — 
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fine, a little ſalt and nutmeg, ftir them well together over a flow 
fire till it begins to be thick; have ready a hundred of ſmall 
graſs boiled; then ſave tops enough to ſtick the rolls with, the 
reſt cut ſmall and put into the cream, fill the loaves with them: 
before you fry the rolls make holes thick in the top-cruſt and 


tick the graſs in; then lay on the piece of cruſt and ſtick the 


graſs in, that it may look as if it were growing. It makes a 
pretty ſide-diſn at à ſecond courſe. f 


Aſparagus dreſſed the Fe May. 


Tak the aſparagus, break them in pieces, then boil. them 
ſoft and drain the water from them; take a little oil, watery 
and vinegar, let it boil, ſeaſon it with pepper and ſalt, throw i in 
the aſparagus and thicken with yolks of eggs. 

Endive done this way is good; the Spaniards add ſugar, but 
that ſpoils them. Green peas done as above are very good; 
only add a lettuce cut ſmall, and twp or three onions, and 
leave out the eggs, | 


To flew Parſnips. | 
Boir them tender, ſcrape them from the duſt, cut them 


into ſlices, put them into a ſauce-pan with cream enough; for 


ſauce, a piece of butter rolled in flour, a little ſalt, and ſhake 
the ſauce-pan often; when the cream boils, pour them into a 
plats for 2 corner- diſn, or a ſide- diſh at ſupper. 8 


| 261 X To maſh Parſnips. 
Boll. them tender, ſcrape them clean, then pe an the 
ſoft into a ſauce- pan, put as much milk or cream as will ſtew 


them; keep them ſtirring, and when quite thick, ir in a good 
piece of butter, and ſend them to table. 


Sorrel with Eggs. 

FirsT your ſorrel muſt be quite boiled and well ſtrained, 
then poach three eggs ſoft, and three hard, butter your ſorrel 
well; fry ſome three-cornered toaſts browns. lay the ſorrel in 
the diſh, lay the ſoft eggs on it, and the hard between; ſtick the 
toaſt in and about it, Garviſh with N orange. 


Broccoli and Eggs. 

Boll your broccoli tender, ſaving a large bunch for the 
middle, and fix or eight little thick ſprigs to ſtick round ; take 
a toaſt half an inch thick, toaſt it brown, as big as ou would 
have it for your diſh or butter- plate; butter ſome eggs thus: 
take fix eggs (more or leſs as you have occalion), beat them 
well, put them into a ſauce-pan. with a good piece of butter, a 


little * keep beating them with a ſpoon till they are thick 


3 enough, 
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enough, then pour them on the toaſt ; ſet the higheſt bunch of 
broccoli in the middle, and the other little pieces round about ; 


and garniſh the diſh with little ſprigs of broccoli : this is a pretty 


ſide-diſh or corner- plate. 
Aſparagus and Eggs. 


ToaAsT a bit of bread as big as you want, butter it and lay 


it on your diſh ; butter ſome eggs as above, and lay over it; 
in the meantime boil ſome graſs tender, cut it {mall and lay it 


over the eggs. This makes a pretty fſide-diſh for a ſecond _ 


\ 


courſe, or a corner- plate. 


| A pretty Diſb of Eggs. 
Boi fix eggs hard, peel them, and cut them into thin ſlices, 
put a quarter of a pound of butter into the ſtew- pan, then put 
in your eggs and fry them quick: half a quarter of an hour 


will do them. You muſt be very careful not to break them; 


throw over them pepper, ſalt, and nutmeg, lay them in your 
diſh before the fire, pour out all the fat, ſhake in alittle flour, 
and have ready two ſhalots cut ſmall; throw them into the pan, 
ur in a quarter of a pint of white wine, a little juice of 
emon, and a little piece of butter rolled in flour; ſtir all toge- 
ther till it is thick; if you have not ſauce enough, put in a little 
more wine, toaſt ſome thin - ſlices of bread cut three corner 
ways, and Jay round your diſh, pour the ſauce all over, and 
ſend it to table hot. You may put ſweet oil on the toaſt, if it 
de agreeable. | 


Eggs d la Tripe. 


Boix your eggs hard, take off the ſhells, and eut them long 
ways in four quarters, put a little butter into a ſtew- pan, let it 


melt, ſhake in a little flour, ſtir it with a ſpoon, then put in 
your eggs, throw a little grated nutmeg all over, a little ſalt, 


a good deal of ſhred parſley ; ſhake your pan round, pour in 


a little cream, toſs the pan round carefully, ſo that you do not 
break the eggs; when your ſauce is thick and fine, take up 
your eggs, pour the ſauce all over them; and garniſh with 
lemon. „ | 

A Fricaſſee of Eggs. 

Box. eight eggs hard, take off the ſhells, cut them into 
quarters, have ready half a pint of cream, and a quarter of a 
pound of freſh butter; ſtir it together over the fire till it is 
thick and ſmooth, lay the eggs in the diſh and pour the ſauce 
all over. Garniſh with the bard: yolks of three eggs: cut in 
two, and lay round the edge of the diſh, ; RE 
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| | A Ragoo of Eggs. : 

Boll. twelve eggs hard, take off the ſhells, and with a little 
knife very carefully cut the white acroſs longways, ſo that the 
white may be in two halves, and the yolks whole; be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels boiled in three or four ſpoonfuls of water, ſave 
the water, and chop the truffles and morels very ſmall, boil a 
little parſley, chop it fine, mix them together with the truffle- 


water you ſaved, grate a little nutmeg in, a little beaten mace, 


put it into a ſauce-pan with three ſpoonfuls of water, a gill of 
red wine, one ſpoonful of —_— a piece of butter as big as 
a large walnut, rolled in flour, ſtir all together and let it boil ; 
in the meantime get ready your eggs, lay the yolks and whites 


in order in your diſh, the hollow parts of the whites uppermoſt, 


that they may be filled ; take ſome crumbs of bread and fry 
them brown and criſp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your ſauce all over, and garniſh with fried crumbs of bread. 
This is a very genteel pretty diſh, if it be well done, | 


To broil Eggs. 7 

Cur a toaſt round a quartern loaf, brown it, lay it on your 
diſh, butter it, and very carefully break fix or eight eggs on the 
toaſt, and take a red-hot ſhovel and hold over them ; when 


they are done, ſqueeze a Seville orange over them, grate a little 


nutmeg over it, and ſerve it up for a ſide- plate. Or you may 
poach your eggs, and lay them on a toaſt : or toaſt your bread 
criſp, and pour a little boiling water over it; ſeaſon with a little 


ſalt, and then lay your poached eggs on it, 


To dreſs Eggs with Bread. 

Take a penny-loaf, ſoak it in a quart of hot milk two 
hours, or till the bread is ſoft, then ſtrain it through a coarſe 
ſieve, put to it two ſpoonfuls of orange - flower water, or roſe- 
water; ſweeten it, grate in a little nutmeg, take a little diſh, 
butter the bottom of it, break in as many eggs as will cover 
the bottom of the diſh, pour in the bread and milk, ſet it in a 
tin oven before the fire, and half an hour will bake it ; it will 
do on a chafing-diſh of coals ; cover it cloſe before the fire, or 
+ bake it in a flow oven. | 


| To farce Eggs. 
Ger two cabbage-lettuces, ſcald them, with a few muſh- 


rooms, parſley, ſorrel, and chervil; then chop them very r. 
"OP 7 CET. | wi 
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with the yolks of hard eggs, ſeaſoned with ſalt and nutmeg ; 
then ſtew them in butter, and when they are enough, put in a 
little cream, then pour them into the bottom of a diſh ; take 
the whites and chop them very fine with parſley, nutmeg, and 


ſalt; lay this round the brim of the diſh, and run a red-hot 


fire-ſhovel over it, to brown it, 


Eggs with Lettuce, 


_ ScaLD ſome cabbage-lettuce in fair water, ſqueeze them 
well, then flice them and toſs them up in a ſauce-pan with a 
piece of butter; ſeaſon them with pepper, ſalt, and a little nut- 
meg; let them ſtew half an hour, chop them well together; 
when they are enough, lay them in your diſh, fry ſome eggs 
picely. in butter and lay on them. Garniſh with Seville orange. 


| To fry Eggs as round as Balls, 8 "7 
_ Havins a deep frying-pan and three pints of clarified but- 
ter, heat as hot as for fritters, and ſtir it with a ſtick till it 
runs round like a whirlpool; then break an egg into the mid- 
dle, and turn it round with your ſtick till it be as hard as 3 
poached egg; the whirling round of. the butter will make it 
as round as a ball, then take it up with a lice, and put it in a 
diſh before the fire : they will keep hot half an hour and yet be 
ſoft ; ſo you may do as many as you pleaſe. You may ſerve theſe 
with what you pleaſe, nothing better than ſtewed ſpinage, and 
garniſh with orange. | = 


3 To make an Egg as big as Twenty. 5 
PAR the yolks from the whites, ſtrain them both ſeparate 
through a ſieve, tie the yolks up in a bladder in the form of a 
ball; boil them hard, then put this ball into another bladder 
and the whites round it; tie it up oval-faſhion, and boil it : 
theſe are uſed for grand ſalads, This is very pretty for a ra- 
; boil five or fix yolks together and lay in che middle of the 
ragoo of eggs; and ſo you may make them of any ſize you 
pleaſe, ns 


To make a grand Diſh of Eggs. 3 5116 

You' muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks by themſelves in 
a bladder round, boil them hard; then have a wooden bowl 
that will hold a quart, made like two butter-diſhes, but in the 
ſhape of an egg, with a hole through one at the top. You are 
to obſerve when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out. When the 
yolk is boiled hard, put it into the bowl-diſh, but be careful 
to hang it ſo as to be in the middle; the ſtring being drawn 
through 
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through the hole, then clap the two bowls together, and tie 
them tight, and with a funnel pour in the whites through the 
hole, then ſtop the hole cloſe and boil it hard ; it will take an 
hour : when it is boiled enough, carefully open it, and cut the 
firing cloſe; in the meantime take twenty eggs, beat them 
well, the yolks by themſelves and the whites by themſelves ; 
divide the whites into two, and boil them in bladders the 
ſhape of an egg; when they are boiled hard, cut one in two 
longways, and one croſſways, and with a fine ſharp knife cut 
out ſome of the white in the middle; lay the great egg in the 
middle, the two long halves on each fide with the hollow part 
uppermoſt, and the two round flat between ; take an ounce of 
truffles and morels, cut them very ſmall, boil them in half a 


_ pint of water till they ate tender, then take a pint of freſh 


muſhrooms clean picked, waſhed, and chopped ſmall, and put 
into the trufles and morels ; let them boil, add a little ſalt, a 

little beaten nutmeg, a little beaten mace, a gill of pickled 
muſhrooms chopped fine; boil fixteen of the yolks hard in a 
bladder, then chop them and mix them with the other ingre- 


dients ; thicken it with a lump of butter rolled in flour, ſhakin 


your ſauce-pan round till hot and thick, then fill the round 
with this, turn them down again, and fill the two long ones; 
what remains fave to put into the 'ſauce-pan; take a pint of 
cream, a quarter of a pound of butter, the other four yolks 
beat fine, a gill of white wine, a gill of pickled muſhrooms, a 
little beaten mace, and a little nutmeg ; put all into the ſauce- 
pan to the other ingredients, and ſtir all well together one way 
till it is thick and fine; pour it over all, and garniſh with 
notched lemon. 

This is a grand diſh at a ſecond courſe. Or you may mix it 
up with red wine and butter, and it will do for a firſt courle.. 


To make a pretty Diſh of Whites of Eggs. f 
TAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe-water, a little grated lemon- peel, a little nut- 
meg, and ſweeten with ſugar; mix them well, boil them in 
four bladders, tie them in the ſhape of an egg, and boil them 
hard; they will take half an hour; lay them in your diſh; 
when cold, mix half a pint of thick cream, a pill of ſack, and 
half the juice of a Seville orange; mix all together, ſweeten . 
with fine ſugar, and pour over the eggs, Serve | it up for a ſide · 
diſh at ſupper, or when you pleaſe, 


To flew Cucumbers, 
Pare twelve cucumbers and lice them as thick as a half 
crown, lay them in a i coarſe cloth to drain, and when Wo" 
| 72 
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dry, flour them and fry them brown in freſh butter ; then take 
them out with an egg- ſlice, lay them in a plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and ſcoop out all the pulp ; have ready fried onions N 
and ſliced, and fried brown with the fliced cucumbers; fill the 
whole cucumber with the fried onion, ſeaſon with pepper and 
ſalt; put on the piece you cut out and tie it round with a 
packthread; fry it brown, firſt flouring it, then take it out of 
the pan and keep it hot ; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ſtir it: 
when it is thick, put in two or three ſpoonfuls of water, and 
half a pint of white or red wine, two ſpoonfuls of catchup, ſtir it 
together, put in three blades of mace, four cloves, half a nut- 
meg, a little pepper and ſalt, all beat fine together; ſtir it into 
the ſauce-pan, then throw in your cucumbers, give them a toſs 
or two, then lay the whole cucumbers in the middle, the reſt 
round, pour the ſauce all over, untie the cucumbers before you 
lay it into the diſh, Garniſh the diſh with fried onions, and 
ſend it to table hot. This is a pretty ſide-diſh at a firſt courſe. 


= FV 
TAkxk fix large cucumbers, cut a piece off the top, and 


ſcoop out all the pulp; take a large white cabbage boiled ten- 


der, take only the heart, chop it fine, cut a large onion fine, 
ſhred ſome parſley and pickled muſhrooms ſmall, two hard eggs 
chopped very fine, ſeaſon it with pepper, ſalt, and nutmeg; 
ſtuff your cucumbers full, and put on the pieces, tie them with 
a packthread, and fry them in butter of a light brown ; have 
the following ſauce ready : take a quarter of a pint of red wine, 
a quarter of a pint of boiling water, a ſmall onion chopped fine, 
a little pepper and ſalt, a piece of butter as big as a walnut, 
rolled in flour; when the cucumbers are enough, lay them in 
your diſh, pour the fat out of the pan, and pour in this ſauce; 
let it boil; and have ready the yolks of two eggs beat fine, 
mixed with two or three ſpoonfuls of the ſauce, then turn 
them into the pan, let them boil, keeping it ſtirring all the 
time, untie the ſtrings, and pour the ſauce over. Serve it up 
for a ſide-diſh, Garniſh with the tops. 3 


| To flew Cucumbers. | 

Tak fix large cucumbers, lice them; take fix large 

onions, peel and cut them in thin ſlices, fry them both brown, 

then drain them and pour out the fat, put them into the pan 

again, with three ſpoonfuls of hot water, a quarter of a pound 
of butter rolled in flour, and a tea-ſpoonful of muſtard ; ſeaſon 
with pepper and ſalt, and let them ſtew a quarter of ang 
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ſoftly, ſhaking the pan often; when they are enough diſh 
them up. 1 3 | 

5 Fried Celery. 
Take ſix or eight heads of celery, cut off the green tops, 


and take off the outſide ſtalks, waſh them clean and pare'the 


roots clean; then have ready half a pint-of white wine, the 

yolks of three eggs beat fine, and a little ſalt and nutmeg; mix 
all well together with flour into a batter, dip every head into 
the batter and fry them in butter; when enough, lay them in 
your diſh, and pour melted butter over them. 0 


Celery with Cream, 
WasH and clean fix or eight heads of celery, cut them about 


| three inches long, boil them tender, pour away all the water, 


and take the yolks of four eggs beat fine, half a pint of cream, 
a little ſalt and nutmeg, pour it over, keeping; the pan ſhaking 
all the while: when it begins to be thick, diſh it up. | 


Peas Prangaiſe. 


Tak a quart of ſhelled peas, cut a large Spaniſh onion, or 
two middling ones ſmall, and two cabbage or Silefia lettuces 
cut ſmal), put them into a ſauce-pan with half a pint of water, 
ſeaſon them with a little ſalt, a little beaten pepper, and a little 
beaten mace and nutmeg; cover them cloſe and let them ftew 
a quarter of an hour, then put in a quarter of a pound of freſh 
butter rolled in a little flour, a ſpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg; cover them cloſe and let 
it ſimmer ſoftly an hour, often ſhaking the pan. When it is 
enough, ſerve it up for a fide: diſh. | 1 

For an alteration, you may ſtew the ingredients as above; 
then take a ſmall cabbage - lettuce and half boil it; then drain 
it, cut the ſtalks flat at the bottom, ſo that it will ſtand firm in 
the diſh, and with a knife very carefully cut out the middle, 


leaving the outſide leaves whole; put what you cut out into 


a ſauce- pan, chop it, and put a piece of butter, a little pepper, 
ſalt, and nutmeg, the yolk of a hard egg chopped, a few crumbs 
of bread, mix all together, and when it is hot fill your cab- 
bage; put ſome butter into a ſtew- pan, tie your cabbage and 
fry it till you think it is enough; then take it up, untie it, 
and firſt pour the ingredients of peas into your diſh; (et the 
forced cabbage in the middle, and have ready four artichoke- 
bottoms fried and cut in two, and laid round the diſh, This 
will do for a top-diſh 2 


Green 
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Green Peas with Cream. | | 

TAKE a quart of fine green peas, put them into a ſtew - pan 
with a piece of butter as big as an egg, rolled in a little flour, 
ſeaſon them with a little ſelt and nutmeg, a bit of ſugar as big 
as a nutmeg, a little bundle of ſweet herbs, ſome parſley chop- 
ped fine, a quarter of a pint of boiling water; cover them cloſe; 


and let them ftew very ſoftly half an hour, then pour in a 
quarter of a pint of good cream : give it one boil, and ſerve it 


up for a ſide- plate. 


A Farce-meagre Cabbage. | 

TAkk a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ſtalk flat to ſtand in the diſh, then carefully open the leaves and 
take out the inſide, leaving the outfide leaves whole; chop 
what you take out very fine, take the fleſh of two or three floun- 
ders or plaice clean from the bone ; chop it with the cabbage, 
the yolks and whites of four hard eggs, a handful of picked 
parſley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg and a few 
crumbs of bread, fill the cabbage and tie it together, put it into 


a deep ftew-pan or ſauce-pan, put to it half a pint of water, a 


quarter of a pound of butter rolled in a little flour, the yolks 
of four hard eggs, an onion ſtuck with fix cloves, whole pepper 
and mace tied in a muſlin rag, half an ounce of truffles and 
morels, a ſpoonful of catchup, a few pickled muſhrooms ; co- 
ver it cloſe and Jet it ſimmer an hour: if you find it is not 


enough, you muſt do it longer. When it is done, lay it in your 


diſh, untie it, and pour the ſauce over it. 


Red Cabbage areſſed after the Dutch Way, good for a Cold in 
1 he Br eaſt $7 


Tak the cabbage, cut it ſmall and boil it ſoft, then drain | 


it, and put it in a ſtew- pan with a ſufficient quantity of oil 


and butter, a little water and vinegar, and an onion cut ſmall; 


ſeaſon it with pepper and ſalt, and let it ſimmer on a ſlow fire 
till all the liquor is waſted. | 


Cauliflowers dreſſed the Spaniſh Way. 8 

Boi them, but not too much; then drain them and put 
them into a ſtew- pan: to a large cauliflower put a quarter of a 
pint of ſweet oil, and two or three cloves of garlic ; let them 
fry till brown; then ſeaſon them with pepper and ſalt, two of 
three ſpoonfuls of vinegar ; cover the pan very cloſe, and let 
them ſimmer over a very flow fire an hour. 
8 9 Cauli flowers 
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ER Cauliflawers fried. 8 5 

Tart two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces; take half a 
pound of butter, with two ſpoonfuls of water, a little duſt of 
flour, and melt the butter in a ſtew pan; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown; ſeaſon it with pepper and ſalt: 
when it is enough, lay the two halves in the middle, and pour 


the reſt all over. | 


Jo make an Oatmeal Pudding. 

Take a pint of fine oatmeal, boil it in three pints of new 
milk, ftirring it till it is as thick as a haſty- pudding; take it 
off, and ſtir in half a pound of freſh butter, a little beaten 
mace and nutmeg, and a gill of ſack; then beat up eight eggs, 
half the whites, ſtir all well together, lay puff-paſte all over the 
diſh, pour in the pudding and bake it half an hour: or you 
may boil it with a few currants. | 


To make a Potatoe Pudding. 

Take a quart of potatoes, boil them ſoft, peel them, and 
maſh them with the back of a fpoon, and rub them through a 
ſieve, to have them fine and ſmooth ; take half a pound of 
freſh butter melted, half a pound of fine ſugar, beat them well 
together till they are very ſmooth, beat ſix eggs, whites and 
all, ſtir them in, and a glaſs of ſack or brandy; you may add 
half a pound of currants, boil it half an hour, melt butter with 
a glaſs of white wine, ſweeten with ſugar, and pour over it: 
you may bake it in a diſh, with puff- paſte all round the diſh at 
the bottom. - 


To make a ſecond Potatoe Pudding, 
Boll two pounds of potatoes, and beat them in a mortar. 
fine, beat in half a pound of melted butter, boil it half an 
hour, pour melted butter over it, with a glaſs of white wine, 


or the juice of a Seville orange, and throw ſugar all over the 
pudding and diſh, 


To make a third Sort of Potatoe Pudding. 

TaKE two pounds of white potatoes, boil them ſoft, peel 
and beat them in a mortar, or ſtrain them through a fieve till 
they are quite fine; then mix in half a pound of freſh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ſtir them in, and half a pound of white ſugar figely pounded, 
half a pint of fack, ſtir it well together, grate in half a large 
nutmeg, and ſtir in half a my of cream, make a puſf-pa , 

an 
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and lay all over the diſh and round the edges; pour it in the 
pudding, and bake it of a fine light brown. | 

For change, put in half a pound of currants; or you may 
ſtrew over the top half an ounce of citron and orange peel cut 
thin, before you put it into the oven, 


To make Buttered Leaves. | 
BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaſt, ſtrain them into a diſh ; ſeaſon 
with ſalt and beaten ginger, then make it into a high paſte with 


flour, lay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glaſs of white wine; ſweeten well with 


ſugar, lay the loaves in the diſh, pour the ſauce over them, and 
throw ſugar over the diſh, ; | 


To make an Orange Pudding. 7 | 
Take the yolks of ſixteen eggs, beat them well with half 
a pound of melted butter, grate in the rind of two fine Seville 


oranges, beat in half a pound of fine ſugar, two ſpoonfuls of 


orange-flower water, two of roſe- water, a gill of ſack, half a 
pint of cream, two Naples biſcuits, or the crumb of a halfpenny 
roll ſoaked in the eream, and mix all well together; make 
a thin puff-paſte and lay all over the diſh and round the rim, 
pour in the pudding and bake it: it will take about as long 
baking as a cuſtard, * p 


To make a ſecond Sort of Orange Pudding, 
You muſt take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of freſh butter melted, and half a pound 


of white ſugar, half a pint of cream, alittle roſe-water, and a 


little nutmeg ; cut the peel of a fine large Seville orange fo thin 
as none of the white appears, beat it fine in a mortar till it is 
like a paſte, and by degrees mix in the above ingredients all 
together ; then lay a puff-paſte all over the diſh, pour in the 


ingredients and bake it. 


To make a third Orange Pudding. 

TAEkE two large Seville oranges and grate off the rind 
as far as they are yellow; then put your oranges in fair water, 
and let them boil till they are tender ; ſhift the water three 
or four times to take out the bitterneſs ;z when they are tender, 
cut them open and take away the ſeeds-and ſtrings, and beat 
the other part in a mortar, with half a pound of ſugar, till it is 
a paſte; then put to it the yolks of fix eggs, three or. four 


ipoontuls of thick cream, half a Naples biſcuit grated z mix | 
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theſe together, and melt a pound of freſh butter very thick, and 


ſir it well in; when it is cold, put a little thin puff-paſte about 
the bottom and rim of your diſh ; pour in the ingredients, and 
bake it about three quarters of an hour. | 


To make a fourth Orange Pudding, 


- TAKE the outſide rind of three Seville oranges, boil them 
in ſeveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of ſugar; then blanch 
half a pound of ſweet almonds, beat them very fine with roſe- 


| water to keep them from oiling, then beat ſixteen eggs, but 


fix whites, a pound of. freſh butter, and beat all theſe together 
rill it is light and hollow ; then lay a thin puft-paſte all over a 
diſh, and put in the ingredients. Bake it with your tarts, 


To make a Lemen Pudding. 


Tak three lemons, and cut the rind off very thin, boil 
them in three ſeparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of, a pound of 
Naples biſcuit, boiled up in a quart of milk or cream, mix 
them and the lemon rind with it; beat up twelve yolks and fix 
whites of eggs very fine, me)t a quarter of a pound of freſh but- 
ter, half a pound of fine ſugar, a little orange-flower water; 
mix all well together, put it over the ſtove, and keep it ſtirring 
till it is thick, ſqueeze the juice of half a lemon in; put putt- 
paſte round the rim of your diſh, put the pudding ſtuff in, cut 


ſome candied ſweetmeats and put over: bake it three quarters 


of an hour, and ſend it up hot. 


Another Way to make a Lemon Pudiing. 


TAKE three lemons and grate the rinds off, beat up twelve 
yolks and fix whites of eggs, put in half a pint of cream, half a 
pound of fine ſugar, a little orange-flower water, a quarter of 
a pound of butter melted ; mix all well together, ſqueeze in the 
juice of two lemons, put it over the ſtove, and keep ſtirring it 
till it is thick; put a puff-paſte round the rim of the diſh, put 
in your pudding ſtuff with ſome candied ſweetmeats cut ſmall 
over it, and bake it three quarters of an hour. | 


To bake an Almond Pudding. 


Branca half a pound of ſweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two ſpoonfuls of orange-flower water, and two of 
roſe- water, a gill of ſack; mix in four grated Naples biſcuns, 
three quarters of a pound of melted butter ; beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a nut- 
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meg and a quarter of a pound of ſugar; mix all well together, 
make a thin puff- paſte, and lay all over the diſh; pour in the 
ingredients, and bake it. 


* 


To boil an Almond Pudding. 


Be Ar a pound of ſweet almonds as ſmall as poſſible, with 
three ſpoonfuls of roſe-water, and a gill of ſack or white wine, 
and mix in half a pound of freſh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of ſugar, half a nutmeg grated, one ſpoonful of flour, and three 
ſpoonfuls of crumbs of white bread ; mix all well together, and 
boil it: it will take half an hour boiling. 


To mate a Sago Pudding. 


| Lew half a pound of ſago be waſhed well in three or four hot 
waters, then put to it a quart of new milk, and Jet it boil to- 
gether till it is thick; ſtir it carefully (for it is apt to burp), put 
in a ſtick of cinnamon when you ſet it on the fire; when it is 
boiled take it out; before you pour it out, ſtir in half a pound 
of freſh butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites, and four ſpoonfuls of ſack ; ftir all to- 
gether, and ſweeten to your tafte ; put in a quarter of a pound 
of currants clean waſhed and rubbed, and juſt plumped in two 
ſpoonfuls of ſack and two of roſe - water; mix all well together, 
ſtir it well over a flow fire till it is thick, lay a puff · paſte over 
a diſh; pour in the ingredients, and bake it. 


To make a Millet Pudding. 


You muſt get balf a pound of millet ſeed, and after it is 
waſhed. and picked clean, put to it half a pound of ſugar, a 
whole nutmeg grated, and three quarts of milk; when you 


have mixed all well toge:her, break in half a pound of freſh , 


Putter, and butter your diſh ; pour it in, and bake it. 


Te make a Carrot Pudding. 


i You muſt take a raw carrot, ſcrape it very clean, and grate 
it; take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight egps, leave out half the whites, and 
mix the eggs with half a pint of cream; then ſtir in the bread 
and carrot, half a pound of freſh butter melted, half a pint of 
ſack, aud three ſpoonfuls of orange-flower water, a nutmeg 
grated ; ſweeten to your palate ; mix all well together, and if 
it is not thin enough, ſtir in a little new milk or cream ; let it 
be of a moderate thickneſs, lay a puff: paſte all over the diſh, 
and pour in ke ingredients; bake it; it will take an hour's 
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baking: or you may boil it; but then you muſt melt butter, 
and put in white wine and ſugar. _  - | 


4 ſecond Carrot Pudding. 


- Ger two penny loaves, pare off the cruſt, ſoak them in a 


quart of boiling milk, let it ſtand till it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, and 
three quarters of a pound of freſh butter melted, grate in alittle 
nutmeg, and ſweeten to your taſte; cover your diſh with puff 
paſte, pour in the ingredients, and bake it an hout. 18 


To mate a Catſlip Pudding. 

_ HavinG got the flowers of a peck of cowllips, cut them and 
pound them imall, with balf a pound of Naples biſcuits grated, 
and three pints of cream; boil them a litile, then take them 
off the fire, and beat up ſixteen eggs with a little cream and 
roſe-water; ſweeten to your palate; mix it all well together, 
butter a diſh and pour it in; bake it, and when it is enough, 
throw fine ſugar over and ſerve it up: or you may make half 
the quantity. I cork ins as he. 

N. B. New milk will do in all thoſe puddiogs, when you 


have no cream. 


To make a Quince, Apricot, or White- Pear Plum Pudding. 
Scary your quinces very tender, pare them very thin; ſcrape 
off the ſoft, mix it with ſugar very ſweet, put in a little gingec 
and a little cinnamon; to a pint of cream you mult put three 
or four yolks of eggs, and ſtir it into your quinces till they ate 
of a good thickneſs: it muſt be pretty thick, | 

So you may do apricots or white-pear plums, Butter your 
diſh, pour it in and bake it. | 


To make a Pearl- Barliy Pudding: | 
Ger a pound of pearl-barley, waſh it cleaq, put to it three 
quarts of new milk, and half a pound of double- refined ſugar, 
a nutmeg grated ; then put it into a deep pan and bake it with 
brown bread : take it out of the oven, beat up ſix eggs, mix all 
well together, butter a diſh, pour it in, bake it again an hour, 
and it will be excellent, 


To make a French Barky Pudding. 
Por to a quart of cream fix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange-flo yer water, 
or roſe-water, and a pound of melted butter; then put in fix 
handfuls of French barley that has been hoiled tender in milk; 
butter a diſh and put it in: it will take as long baking as a 


veniſon-paſty, | 
R 3 "T0 


246 THE ART OF COOKERY 


To make an Apple Pudding. 

Tart twelve large pippins, pare them, and take out the 
cores, put them into a ſauce-pan with four or five ſpoonfuls of 
water, boil them till they are ſoft and thick ; then beat them 
well, ſtir in a pound of loaf-ſugar, the juice of three lemons, 
the peel of two lemons cut thin and beat fine in a mortar, the 
yolks of eight eggs beat; mix all well together, bake it in a 
ſlack oven ; when it is near done, throw over a little fine ſugar, 


You may bake it in a puſf-paſte, as you do the other puddings, 


To make an Apple Pudding, | 
MAkx a good puff. paſte, roll it out half an inch thick, 
pare your apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it; if a ſmall pudding, 
two hours; if a large one, three or four hours; when it is - 
enough, turn it into your diſh, cut a piece of the cruſt out of 
the top, butter and ſugar it to your palate; lay on the cruſt 
again, and ſend it to table hot. A pear pudding make the ſame 
way. And thus you may make a damſon pudding, or any ſort 
of plums, apricots, cherries, or mulberries j and are very fine. 


A baked Apple Pudding, Excellent. 

TAKE eight large apples, pare and core them, put them into 

a ſauce-pan with juſt water enough to cover them ill ſoft, then 
pour it away and beat them very fine, ſtir in while hot a quarter 
of a pound of butter, loaf-ſugar to your taſte, a quarter of a 
pound of biſcuits finely grated, half a nutmeg, three large ſpoon- 
fuls of brandy, two of roſe-water, the peel of a lemon grated ; 
when cold, put in a quarter of a pint of cream, the yolks of fix 
eggs well beat; put paſte at the bottom of the diſh, ' 
5 27 make an Italian Pudding. 33 
Tak E a pint of cream, and flice in ſome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
fine, grate a nutmeg, butter the bottom of the diſh, ſlice twelve 
pippins into it, throw ſome orange- peel and ſugar over, and 
half a pint of red wine, then pour your cream, bread, and eggs 
over it; firſt Jay a puff- paſte at the bottom of the diſh and round 


4 4 . - 


the edges, and bake it half an hour, 


ES WE To make a Rice Pudding. 

TAKE a quarter of a pound of rice, put it into a ſauce-pan, 
with a quart of new milk, a ſtick of cinnamon, ſtir it often 10 
keep it from flicking to the ſaure-pan; when it has boiled 
thick, pour it into a pan, ſtir in a quarter of à pound-of freſh 
dk 3 | han, 
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butter, and ſugar to your palate; grate in half a nutmeg, add 
three or four ſpoonfuls of roſe-water, and ſtir it all well to- 
gether ; when it is cold, beat up eight eggs, with half the whites, 
beat it all well together, butter a diſh, pour it in and bake it, 
You may lay a puff paſte firſt all over the diſh. For change, 
put in a few currants and ſweetmeats, if you chooſe it. 


A ſecond Rice Pudding, 


Ger half a pound of rice, put to it three quarts of milk, ſtir 
in half a pound of ſugar, grate a ſmall nutmeg in, and break in 
half a pound of freſh. butter; butter a diſh and pour it in and 
bake it; you may add a quarter of a pound of currants, for 
change, If you boil the rice and milk, and then ftir in the 
ſugar, you may bake it before the fire, or in a tin oven, You 
may add eggs, but it will be good without, 


A third Rice Pudding. 

TAKE fix ounces of the flour of rice, put it into a quart of 
milk and Jet it. boil till it is pretty thick, ſtirring it all the 
while; then pour it into a pan, ftir in half a pound of freſh 
butter and a quarter of a pound of ſugar; when it is cold, 
grate in a nutmeg, beat fix eggs with a ſpoonful or two of ſack, 
beat and ſtir all well together, lay a thin puff-paſte on the bot- 


tom of your diſh, pour it in and bake it. 


A Carolina Rice Pudding. 
, TakE half a pound of rice, waſh it clean, put it into a 
ſauce-pan with a quart of milk, keep ſtirring it till it is very 
thick ; take great care it does not burn; then turn it into a 
pan and grate ſome nutmeg into it, and two tea-ſpoonfuls of 
beaten cinnamon, a little lemon-peel ſhred fine, fix apples 
pared and chopped ſmall ; mix all togetber with the yolks of 
three eggs, and ſweeten to your palate; then tie it up cloſe in a 
cloth, put it into boiling water, and be ſure to keep it boiling 
all the time; an hour and a quarter will boil it; melt butter and 
pour over it, and throw ſome fine ſugar all over it: a little 


wine in the ſauce will be a great addition to it. 


To bail à Cuſtard Pudding. 


Takk a pint of cream, out of which take two or three 
ſpoonfuls and mix with a ſpoonſul of fine flour, ſet the reſt to 
boil ; when it is boiled, take it off, and ſtir in the cold cream, 
and flour very well; when it is cool, beat up five yolks and 
two whites of eggs, and ſtir in a little ſalt and fome nutmeg, 
and two or three ſpoonfuls of ſack ; ſweeten to your palate z 
butter a wooden bowl, and pour it in, tie a cloth over it, and 
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boil it half an hour; when it is enough, untie the cloth, turn 
the pudding out into your diſh, and pour melted butter over it, 


| To make a Flour Pudding. i 

Tak a quart of milk, beat up eight eggs, but four of the 
- whites, mix them with a quarter of a pint of milk, and ſtir into 

that four large ſpoonfuls of flour, beat it well together, boil ſix 
bitter almonds in two ſpoonfuls of water, pour the water into 
the eggs, blanch the almonds and beat them fine in a mortar; 
then mix them in with half a large nutmeg and a tea ſpoonful 
of ſalt; then mix in the reſt of the milk, flour your cloth well, 
and boil it an hour; pour melted butter over it, and ſugar (if 
you like it) thrown all over. Obſerve always in boiling pud- 
dings, that the water boils before you put them into the pot; 
and have ready, when they are boiled, a pan of clean cold 
water, juſt give your pudding one dip in, then untie the cloth, 
and it will turn out without ticking to the cloth. 


To make a Battir Pudding, 8 : 
Take a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix ſpoonfuls of flour, a tea-ſpoonful of falt, and 
one of beaten ginger ; then mix all together, boil it an hour 
and a quarter, and pour melted butter over it: you may put in 
eight eggs (if. you have pienty) for change, and half a pound 
of prunes or currants, | N NS 


© To make @ Batter Pudding without Eggs. | 
Tak a quart of milk, mix fix ſpoonfuls of flour with a 
little of the milk firſt, a tea-ſpoonful of ſalt, two tea-ſpoonfuls 
of beaten ginger, and two of the tinQure of ſaffron 3 then mix 
all together, and boil it an hour, You may add fruit as you 
think proper, 8 15 

| Do make a grateful Pudding. 80 

Tarr a pound of fine flour, and a pound of white bread 
grated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of new milk, then ſtir in the bread and 
flour, a pound of raifins ſtoned, a pound of currants, half a 
pound of ſugar, a little beaten ginger ; mix all well together, 
and either bake or boil it: Tr will take three quarters of an 
hour baking: put cream in inſtead of milk, if you have it; it 
will be an addition to the pudding. 6 


: To make a Bread Pudding. 

Cur off all the cruſt of a penny white loaf, and ſlice it thin 
into a quart of milk, ſet it over a chafing-diſh of coals till the 
bread has foaked up all the milk, then put in a piece ſweet 
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butter, ſtir it round, let it ſtand till cool; or you may boil your 
milk and pour over your bread, and cover it up cloſe, does full 
as well; then take the yolks of ſix eggs, the whites of three, 
and beat them up with a little roſe-water and nutmeg, a little 
ſalt and ſugar, if you chooſe it; mix. all well together, and 
boil it one hour. 


To make a fine Bread Pudding. 

Tak all the crumb of a ſtate penny-loaf, cut it thin, a 
quart of cream, ſet it over a flow fire till it is ſcalding hot, then 
let it ſtand till it is cold, beat up the bread and cream well to- 
gether, grate in ſome nutmeg, take twelve bitter almonds, boil 
them in two ſpoqnfuls of water, pour the water to the cream 
and ſtir it in with a little ſalt, ſweeten it to your palate, blanch 
the almonds and beat them in a mortar with two ſpoonfuls of 
roſe ot ofange-flower water till they are a fine paſte; then mix 
them by degrees with the cream till they are well mixed in the 
cream, then take the yolks of eight eggs, the whites of four, 
beat them well and mix them with your cream, then mix all 
well together: a wooden diſh is beſt to boil it in; but if you 
boil it in a cloth, be ſure to dip it in the hot water, and flour 
it well; tie it looſe and boil it an hour; be ſure the water boils 
when you put it in, and keeps boiling all the time; when it is 
enough, turn it into your diſh, melt butter and put in two or 
three ſpoonfuls of white wine or ſack, give it a boil and pour 
it over your pudding; then ſtrew a good deal of fine ſugar all 
over the pudding and diſh, and ſend it to table hot. New milk 
will do when you cannot get cream, | You may, for change, 
put in a few currants, | 


To make an ordinary Bread Pudding, x th 
Take two halfpenny rolls, ſlice them thin, cruſt and all, 
pour over them a pint of new milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak ; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little ſalt; boil it half an 
hour; when it is done, turn it into your diſh, pour melted 
butter and ſugar over it. Some love a little vinegar in the 
butter, If your rolls are ftale and grated, they will do better; 
add a little ginger. You may bake it with a few currants. - 


To. make a baked Bread Pudding. 


Tak the crumb of a penny-loaf, as much flour, the yolks 
of four eggs, and two whites, a tea-ſpoonful of ginger, half a 
pound of raiſins ſtoned, half a pound of currants clean waſhed 
and picked, a little ſalt; mix firſt the bread and flour, ginger, 
ſalt, and ſugar to your palate, then the eggs, and as mY 
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milk as will make it like a good batter, then the fruit, butter 
the diſh, pour it in, and bake it, 


25 make a boiled Loaf. 


Tax 2 penny-loaf, pour over it half a pint of milk boiling 
hot, cover it cloſe, let it ſtand till it has ſoaked up the milk, 
then tie it up in à cloth and boil it half an hour; when it 
is done, lay it in your diſh, pour melted butter over it, and 
throw ſugar all over; a ſpoonful of wine or roſe- water does as 
well in the butter, or juice of Seville orange. A French man- 
chet does beſt; but there are little loaves made on purpoſe for 
the uſe. AF rench roll or oat- cake does very well boiled 1 


70 make a Cheſnut 507 


pur a dozen and à half of cheſnuts-into a ſkillet or ſauce- 
pan of water, boil them a quarter of an hour, then blanch and 
peel them, and beat them in a marble martar, with a little 
orange-flower or roſe-water and ſack, till they are a fine thin 
paſte; then beat up twelve eggs with half the whites, and mix 
them well, grate half a nutmeg, a little ſalt, mix them with 
three pints of cream and half a pound of melted butter; ſweeten 
to your palate, and mix all together; put it over the fire, and 
keep ſtirring it till it is thick; lay a puff-paſte all over the diſh, 
pour in the mixture, and bake it: when you cannot get cream, 
take three pints of milk, beat up'ihe yojks. of four eggs and 
fir into the milk, ſet-it over the fire, ſtirring it all the time till 

it is ſcalding hot, then mix it in the room of the cream. 


To make a fine plain baked Pudding. 


You muſt take a quart of milk and put three bay-leaves 
into it; when it has boiled a little with fine flour, make it into 
_ a hafty-pudding, with a little ſalt, pretty thick; take it off the 
fire, and ſtir in half a pound of butter, a quarter of a pound of 
ſugar, beat up twelve eggs, and half the whites, ſtir all well 
together, lay a puff-paſte all over the vith, and your in F your 
ſuf; half an hour will bake it. 


ne "iff mae pretty little Cheeſe-Curd Putalings. 


You'muft take a gallon of milk and turn it with rennet, 
then drain all the curd from the whey, put the curd into a mor- 
tar ard beat it with half a pound of freſh butter till the butter 
and curd is well mixed; then beat fix eggs, half the whites, 
and firain them to the curd, two Naples biſcuits, or half a 
penny roll grated; mix all theſe together, and ſweeten to your 
palatez butter your patty- pans, and fill them/ with the ingre- 

dients ; ; bake*them, but do not let your | oven de tog hot; 0 
they 
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they are done, turn them out into a diſh, cut citron and can- 
died orange-peel into little narrow bits, about an inch 1 
and blanched almonds cut in long ſlips, ſtick them here and 
there on the tops of the puddings, juſt 4s you fancy; pour 
melted butter with a little ſack in it into the diſh; and throw fine 
ſugar all over the puddings and diſh, They make a _— _ 
diſh. | 

To make an Apricot Pudding. e 


CopurE fix large apricots very tender, break them ver 
ſmall, ſweeten them to your taſte; when they are cold, add ſix 
eggs, only two whites, well beat; mix them all well together 
with a pint of good cream, lay a puff paſte all over your diſh, 

and pour in your ingredients : bake it half an tour, do not let 
the oven be too hot; when it is enough, throw a little fine ſugar 
| all over it, ves ſend it to table hot. | 


. To nels an Ipfwich Almond Puddi ge 


STEEP ſomewhat above three ounces of the crumb of white | 


bread fliced in a pint and a half of cream, or grate the bread ; 
then beat half a pint of blanched almonds very fine till they 
are like a paſte, with a little orange- flower water, beat up the 
yolks of eight eggs, and the whites of four: mix all well toge- 
ther, put in a quarter of a pound of white ſugar, and ftir in a 
little melted butter, about a quarter of pound; put it over the 
fire, and keep ftirring it till it is thick; lay a ſheet of puff. paſte 


at the bottom of your diſh, and pour in the hne 8 half | 


an hour will bake it. 


7. ranſparent in 


TAKE eight eggs and beat them well; put them in a pan 
wich balf a pound of freſh butter, half a pound of fine powdered. 
ſugar, and half a nutmeg grated ; ſet it on the fire, and keep 
ſtirring it till it is of the thickneſs of buttered eggs, then put it 
away to cool; put a thin puff-paſte round the edge of your 
_ diſh; pour in the ingredients, bake it balf an —_ in a E 

derate oven, and ſend it up hot, | 


Pudding: for little Diſk. 


You muſt take a pint of cream and boil it, and flit a half- 
penny loaf and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine and grate in half a large nut- 
meg, a quarter of a pound of ſugar, the yolks of four eggs, but 
two whites, well beat, bear it all well together : with the half of 
this fill four little wooden diſhes; colour one yellow with 
ſaffron, one red with cochineal, green with the juice of ſpi- 
nage, and blue wath the ſyrup of Nan the reſt mix with 

. . an 
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an ounce of ſweet almonds blanched and beat fine, and fill a 

diſh : your diſhes muſt be ſmall, and tie your covers over very 
Cloſe with packthread ; when your pot boils put them in; an 
hour will boil them; when enough turn them out in a diſh, 
the white one in the middle and the four coloured ones round ; 
when they are enough, melt ſome freſh butter with a glaſs of 
ſack and pour over, and throw ſugar over the diſh. The 
white pudding diſh muſt be of a larger ſize than the reſt ; 
and be ſure to butter your diſhes well before you put them 
ip, and do not fill them too full. | 


ES. To make a Sweetmeat Pudding. 

Por a thin puff-paſte all over your diſh; then have can- 
died orange, lemon-peel, and citron, of each an ounce, ſlice 
them thin, and lay them all over the bottom of your diſh; then 
beat eight yolks of eggs and two whites, near half a pound of 
ſugar, and half a pound of melted butter; beat all well toge- 
ther ; when the oven is ready, pour it on your ſweetmeats : 
an hour or leſs will bake it; the oven muſt not be too hot. 


Fe ON To make a fine plain Pudding. 

GET a quart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ſtir in as much flour as will 
make it a haſty: pudding pretty thick, take it off, and then ſtir 
in half a pound of butter, then a quarter of a pound of fugar, 


a ſmall nutmeg grated, and twelve yolks and fix whites of eggs 


well beaten ; mix all well together, butter a diſh and put in 
your ſtuff: a little more than half an hour will bake it. 


gh To make a Ratifia Pudding. | 

Ger a quart of cream, boil it with four or five laurel- 
leaves, then take them out, and break in half a pound of Na- 
ples biſcuits, half a pound of butter, ſome ſack, nutmeg, and 
a little ſalt; take it off the fire, cover it up; when it is almoſt 
cold, put in two ounces of blanched almonds beat fine, and the 
yolks of five eggs; mix all well together, and bake it in a mo- 
derate oven half an hour; ſcrape ſugar on it as it goes into 
the oven, | 


To make a Bread and Buiter Pudding. 

GET a penny loaf and cut it into thin flices of bread and 
butter as you do fur tea; butter your diſh ss you cut them, lay 
flices all over the diſh, then ſtrew a few currents clean waſhed 
and picked, then a row of bread and butter, then a few currants, 
and ſo on till all your bread and butter is in; then take a pint 
of milk, beat up four eggs, a little ſalt, half a nutmeg grated 
mix all together with. ſugar to your taſte ; pour this oor hs 

| _ _ - bread, 
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bread, and bake it half an hour: a puſf-paſte under does beſt, 
You may put in two ſpoonfuls of roſe-water, | © 

To make a boiled Rice- Pudding, 

HAvix got a quarter of a pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it ſtirring con- 
ſtantly that it may not clod nor burn; when it is of a good 
thickneſs take it- off, and pour it into an earthen pan; ſtir in 
half a pound of butter very ſmooth, and half a pint of cream or 
new milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon; beat up the yolks of ſix eggs 
and two whites, beat all well together, boil it either in ſmall 
china baſons or wooden bowls: when boiled turn them into 


a diſh, pour melted butter over them, with a little ſack, and 
throw ſugar all over. 


To make a cheap Rice- Pudding. 

Ger a quarter of a pound of rice, and half a pound of raĩ- 
ſins ſtoned, and tie them in a cloth; give the rice a great deal 

of room to ſwell z boil it two hours; when it is enough, turn 


it into your diſh, and pour melted butter and ſugar over it, 
with a little nutmeg. 


To make a cheap plain Rice- Pudding, 

GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling ; boil it an hour, then take it up, untie it, and 
with a ſpoon ſtir in a quarter of a pound of butter, grate ſome 
nutmeg, and ſweeten to your taſte ; then tie it up cloſe and 
boil it another hour; then take it up, turn it into your diſh 
and pour your melted butter over it. 


To male a cheap baked Rice- Pudding. | 

You muſt take a quarter of a pound of rice, boil it ina 
quart of new milk, ſtir it that it does not burn; when it be- 
ins to be thick, take it off, let it ſtand till it is a little cool, then 
fir in well a quarter of a pound of butter, and ſugar to your 


palate z grate a ſmall nutmeg, butter your diſh, pour it in, and 
bake it. | | 


To make a Hanover Cake or Pudding. 

Take half a pound of almonds blanched and beat fine with 
a little roſe- water, half a pound of fine ſugar pounded and fift- 
ed, fifteen eggs, leaving out half the whites, and the rind of a 
lemon grated very fine; put a few almonds in the mortar at a 
time, and put in by degrees about a tea-cupful of roſe-water 3 
keep throwing in the ſugar ; when you have done the almonds 

and ſugar together a little at a time till they are all uſed up, 
8 £ | then 
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then put it into your pan with the eggs; beat them very well 
together: half an hour will bake it; it muſt be a light brown. 


To make a Yam Pudding. 
TAKE a middling white yam and either boil or roaſt it, 
then pare off the ſkin and pound it very fine, with three quarters 
of a pound of butter, half a pound of ſugar, a little mace, cin- 


namon, and twelve eggs, leaving out half the -whites, beat 


them with a little roſe- water: you may put in a little citron 
cut ſmall (if you like it), and bake it nicely, 


A Vermicelli Pudding. 

Boll. four ounces of vermicelli in a pint of new milk till it 
is ſoft, with a ſtick or two of cinnamon, then put in half a pint 
of thick cream, a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten eggs: bake it in 
an earthen diſh without a paſte. ; 


A red Sago Pudding. 


TAKE two ounces of ſago, boil it in water with a ſtick of 


cinnamon till it be quite ſoft and thick, let it ſtand. till quite 
cold; in the meantime grate the crumb of a halfpenny-loaf, and 
pour over it a large glaſs of red wine, chop four ounces of mar- 
row, and half a pound of ſugar, and the yolks of four beaten 
eggs, beat them all together for a quarter of an hour, lay a 
puti-paſte round your diſh, and fend it to the oven; when it 


comes back, ſtick it over e blanched almonds cut the long 


way, and bits * citron cut the ſame; fend it to table. 


7 nale a Spinege Pudding. 


TaKE a quarter of a peck of ſpinage picked and waſhed 
clean, put it into a ſauce- pan with a little ſalt, cover it cloſe, 
and when it is boiled juſt tender, throw it into a ſieve to drain; 
then chop it with a knife, beat up fix eggs, mix well with it 

half a pint of cream and a ſtale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ſtir all well 
together, put it into the ſauce- pan you boiled the ſpinage, and 


keep ſtirring it all the time till it begins to thicken; then wet 


and flour your cloth very well, tie it up, and boil it an hour: 

when it is enough, turn it into your diſh, pour melted butter 
over it, and the juice of a Seville orange (if you like it); as to 
ſugar, you may add or let it alone, juſt to your taſte : you may 
bake it ; but then you ſhould put in a quarter of a pound, of 
tugar, You may add biſcuit in the room of bread (if you 
lke it better). 


To 
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T wal a Duaking Pudding. 


TAKE a pint of good cream, fix eggs, but half the whites, 
beat them well, and mix with the cream; grate a little nut- 
meg in, add a little ſalt, and a little roſe-water (if it be agree- 
able); grate in the crumb of a halfpenny-roll, or a ſpoonful of 
flour, firlt mixed with a little of the cream, or a ſpoonful of the 
flour of rice (which you pleaſe) ; butter a cloth well, and flour 


tit, then put in your mixture, tie it not too cloſe, and bolt it half 


an hour faſt: be ſure the water boils before you put it in. 


To make a Cream Fe. 


Take a quart of cream, boil it .with a blade of mace and 
half a nutmeg grated, let it cool ; beat up eight eggs and three 
whites, ſtrain them well, mix a ſpoonfyl. of flour with them, 
a quarter of a pound of almonds blanched and beat very fines 
with a ſpoonful of orange- flower or roſe-water, mix with the 
eggs, then by degrees mix in the cream, beat all well together, 
take a thick cloth, wet it and flour it well, pour in your ſtuff, 
tie it cloſe, and boil it half an hour : let the water boil all the 
time faſt ; when it is done, turn it into your diſh, pour melted 
butter over, with alittle ſack, and throw fine ſugar all over it. 


* 


To make a Prune Pudding. 


TAKE a quart of milk, beat fix eggs, half the whites, with 
balf a pint of the milk, and four ſpoontuls of flour, a little ſalt, 
and two ſpoonfuls of beaten ginger; then by degrees mix in aſl] 


the milk and a pound of prunes, tie it in a cloth, boil it an 


hour, melt butter and pour over it, Damſons eat well done 
this way in the room of prunes, | 


Ta make a Spoonful Pudding. 


TAKE a ſpoonful of flour, a ſpoonful of cream or milk, an 
egg, a little nutmeg, ginger, and ſalt; mix all together, and 
boil it in a little wooden diſh half an hour, You may add a few 
currants. 


To make a Lemon Tower or Pudding. 

| GRATE the outward rind of three lemons ; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar at leaſt an hour, 
then lay a thin rich cruſt in the bottom of the diſh you bake it 
in, as you may ſomething alſo over it: three quarters of an hour 
will bake it, Make an orange pudding the ſame way, but pare 
the rinds, and. n them firſt in n ſeveral waters till the bitter- 
neſs i is boiled out. | eg the 
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| To make Yeaſt Dumpli ngs. 

FirsT make a light dough as for bread, with flour, water, 
ſalt, and yeaſt, cover with a cloth, and ſet it before the fire for 
half an hour; then have a ſauce-pan of water on the fire, and 
when it boils take the dough and make it into little round 
balls, as big as a large hen's egg; then flat them with your 
hand, and put them into the boiling water ; a few minutes boils 


them ; ; take great care they do not fall to the bottom of the 


t ot ſauce-pan, for then they will be heavy; and be ſure to 
— the water boiling all the time: when they are enoug 
take them up (which they will be in ten minutes or leſs), I 
them in your diſh, and have melted butter in a cup. As 
a way as any to fave trouble, is to ſend to the baker's for ny 
a quartern of dough (which will make a great many), and then 
you have only the trouble of boiling it. 


To make Norfolk Dumplings. 

Mix a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little ſalt, and make it into a batter with 
flour; have ready a clean ſauce-pan of water boiling, into 
which drop this batter ; be ſure the water boils faſt, and two 
or three minutes will boil them; then throw them into a fieve 


to drain the water away; then turn them into a diſh, and ſtir a 


lump of freſh butter into them; eat them hot, and they are very 
good, 
a To make Hard Dumplings. 

Mix flour and water with a little ſalt, like a paſte, rol! them 
in balls as big as a turkey's egg, roll them in a little flour, have 
the water boiling, throw them in the water, and half an hour 
will boil them : they are beſt boiled with a good piece of beef, 


You may add for change a few currants ; have melted but- 
ter in a cup. 


Another Way. fo ole Hard Dumplings, | 
Rus into your flour firſt a good piece of butter, then make 
it like a cruſt for a pie ; make them up, and boil them as 


above. 
To make Apple 8 


MAkk a good puff- paſte, pare ſome large apples, cut __ 


in quarters, and take out the cores very nicely ; take a piece 


of cruſt, and roll it round enough for ene apple; if they are 


big, they will not look pretty; ſo roll the cruſt round each 


apple, and make them round like a ball, with a little flour in 
your hand ; have a pot of water boiling, "take a clean eloth, dip 
It in the water and ſhake- flour over it; tie each dumpling 
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by itſelf, and put them in the water boiling, which keep boil- 


ing all the time; and if your cruſt is light and good, and the 
apples not too large, half an hour wi!l boil them; but if the 
apples be large, they will take an hour's boiling ; when they 
are enough, take them up and lay them in a diſh ; throw fine 
ſugar all over them, and ſend them to table; have good freſh 
butter melted in a cup, and fine beaten ſugar in a ſaucer, 


©» Another May io make Apple Dumplings, 
Make a good puff-paſte cruſt, roll it out a little thicker than 


a crown- piece, pare ſome large apples and core them with an 


apple-ſcoop; fill the hole with beaten cinnamon, coarſe or fine 
ſugar, and lemon- peel ſhred fine, and roll every apple in a piece 
of this paſte, tie them cloſe in a cloth ſeparate, boil them an 


hour, cut a little piece of the top off, pour in ſome melted 


butter, and lay on your piece of cruſt again; lay them in a diſh, 
and throw fine ſugar all over. | 


| To make Raſpberry Dumplings. | 

Mare a good cold paſte, roll it a quarter of an inch thick, 
and ſpread over it raſpberry-jam to your own liking, roll it up 
and boil it in a cloth one hour at leaſt; take it up and cut it 
in five ſlices, and lay one in the middle and the other four round 
it; pour a little good melted butter. in the diſh, and grate fine 
ſugar round the edge of the diſh. It is proper for a corner or 


ſide for dinner, 
Citron Puddings. | 

TAKE half a pint of cream, mix in it a ſpoonful of fine 

flour, two ounces of ſugar, a little grated nutmeg, and the yolks 

of three eggs beat well, put it in tea-cups, and ſtick two ounces 


of citron cut very thin in it; bake them in a quick oven, and 
turn them out on a diſh, 5 


To make a Cheeſe-Curd Florendine. pn 
TaKkE two pounds of cheeſe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little roſe-water, half a pound of currants clean waſhed and 


picked, a litile ſugar to your palate, ſome ſtewed ſpinage cut 


ſmall z mix all well together, lay a puff-paſte in a diſh, put in 
your ingredients, cover it with a thin cruſt rolled and laid 
acroſs, and bake it in a moderate oven half an hour: as to the. 
top-cruſt lay it in what ſhape you pleaſe, either rolled or marked 
with an iron on purpoſe. | 


„ A Horendine of Oranges or Apples. 

| Ger half a dozen of Seville oranges, ſave the juice, take 
out the pulp, lay them in water twenty-four hours, ſhift — 
MY. | S + three 
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three or four times, then boil them. in three or four waters, then 

drain them from the water, put them in a pound of ſugar, and 
their juice, boil them to a ſyrup, take great care they do not. 
ſtick to the pan you do them in, and ſet them by for uſe z when 
you uſe them lay a puff-paſte all over the diſh, boil ten pip- 

pins, pared, quartered, and cored, in a little water and ſugar, 

and ſlice two of the oranges and mix with the pippins in the 

diſh ; bake it in a ſlow oven with a cruſt as above: or juſt bake 

the eruſt, and lay in the ingredients. 


To make an Artichoke Pie. 


Boar. twelve artichokes, take off all the leaves and chokes, 
take the bottoms clear from the ſtalk, make a good puff-paſte 
cruſt, and lay a quarter of a pound of good freſh butter all 
over the bottom of your pie; then lay a row of artichokes, 
ftrew a little pepper, ſalt, and beaten mace over them; then an- 
other row, and ſtrew the reſt of your ſpice over them; put in 
a quarter of a pound more of butter in little bits, take half an 
dounce of truffles and morels, boi] them in a quarter of a pint 
of water, pour the water into the pie, cut the truffles and mo- 
rels very ſmall, throw all over the pie; then have ready twelve 
eggs boiled hard, take only the hard yolks, lay them all over 
the pie, pour in a gill of white wine, cover your pie, and bake 
it: when the cruſt is done, the pie is enough: four large 
blades of mace and twelve pepper-corns well beat will do, 
with a tea-ſpoonful of ſalt. 1 | 


| To make a ſweet Egg Pie. | 
Make a good cruſt, cover your diſh with it, then have 


ready twelve eggs boiled hard, cut them in ſlices and Jay them 
in your pie, throw half a pound of currants clean waſhed and 


picked all over the eggs, then beat up four eggs well mixed 
with half a pint of white wine, grate in a ſmall nutmeg, and 
make it pretty ſweet with ſugar. You are to mind to lay a 
quarter of a pound of butter between the eggs, then pour in 


your wine and eggs and cover your pie; bake it half an hour, 
or till the cruſt is done. 


To make a Potatoe Pie. 


Bor three pounds of potatoes, peel them, make a good 
cruſt and Jay in your diſh ; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw all over them firſt three 
tea-ſpoonfuls of ſalt and a ſmall! nutmeg grated, next fix eggs 
boiled hard and chopped fine, then a tea-ſpoonful of pepper 
and half a pint of white wine ; cover your pie, and bake it half 
an hour, or till the cruſt is enough. 


7. 
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To make an Onion Pie. | a 


Was and pare ſome potatoes and cut them in ſlices, peel 
ſome onions, cut them in ſlices, pare :ome apples and lice them, 
make a good cruſt, cover your diſh, lay a quarter of a pound 
of butter all over, take a quarter of an ounce of mace beat fine, 
a nutmeg grated, a tea-ſpoonful of beaten pepper, three tea- 
ſpoonfuls of ſalt; mix all together, ſtrew ſome over the butter, 
lay a layer of potatoes, a layer of onions, a layer of apples, and 
a layer of eggs, and ſo on till you have filled your pie, ſtrew- 
ing a little of the ſeaſoning between each layer, and a quarter 
of a pound of butter in bits, and fix ſpoonfuls of water; cloſe 
your pie, and bake it an hour and a half. A pound of pota- 
toes, a pound of onions,' a pound of apples, and twelve eggs 
will do. N 8 | 
To make an Orangeado Pie. 


MAkE a good cruſt, lay it over your diſh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water; in the laſt water (of which there muſt be about a pint), 
add a pound of loaf ſugar, boil it, take them out and ſlice them 
into your pie; then pare twelve pippins, core them, and give 
them one boil in the ſyrup; Jay them all over the orange and 
Jemon, pour in the ſyrup, and pour on, them ſome orangeado 
ſyrup; cover your pie, and bake igin a ſlow oven half an 
hour. : . 

To make a Vegetabld Pie. 


Take cauliflowers broken into neal pieces, white cabbage 
cut into ſmall quantities, a few heads of celery neatly cut, a few 
ſmall onions and potatoes peeled, and {ome endive (if white 
and not bitter); boil theſe ſeparately ini milk and water, drain 


and keep them hot; raiſe the walls of your pie; fill it with 


ſomething to ſupport it, and lay on the lid, bake it ſufficiently to 
ſtand, but not quite enough ; take off the lid, lay in the vege- 
tables neatly in rows thus—a row of cauliflower, a row of 
onions, &c. add Cayenne, ſalt, and beaten mace as you go on, 
then put on your lid again; bake your pie half an hour more, 
take care not to burn it; have ready good friceſſee· ſauce, take 


off the lid, pour over it the faucc, and ſerve it up without the | 


| To make a Shirret Pie. 

TAkkE your ſkirrets and boil them tender, peel them, lice 
them, fill your pie, and take to balf a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace, and 
a little ſalt ; beat all together well, with a quarter of a pound of 


freſh butter melted, then pour in as mush as your diſh will 
| | 8 2 5 ; hold, 
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hold, put on the top-cruſt and bake it half an hour. You may 
put in ſome hard yolks of eggs; if you cannot get cream, put 


in milk, but cream is beſt: about two pounds of the root 


will do. | 
To make an Apple Pie. 


Make a good puff-paſte cruſt, lay ſome round the ſides of 
the diſh, pare and quarter your apples and take out the cores, 
lay a row of apples thick, throw in half the ſugar you deſign 
for your pie, mince alittle lemon- peel fine, throw over, and 
ſqueeze a little lemon over them, then a few cloves, here and 
there one, then the reſt of your apples and the reſt of your ſu- 
gar; you muſt ſweeten to your palate, and ſqueeze a little 


more lemon; boi} the peeling of the apples and the cores in 


ſome fair water with a blade of mace, till it is very good; ſtrain 
it, end boil the ſyrup with a little ſugar till there is but very 
little and good, pour it into your pie, put on your upper cruſt 
and bake it. You may put in a little quince or marmalade (if 
you pleaſe). | 5 

Thus make a pear pie, but do not put in any quince. You 
may butter them when they come ont of the oven: or beat up 
the yolks of two eggs and half a pint of cream with a little 
nutmeg, ſweetened with ſugar ; put it over a ſlow fire and keep 
ſtirring it till it juſt boils up, take off the lid and pour in the 
cream ; cut the cruſt in little three-corner pieces, ſtick about 


the pie, and ſend it to table cold. 


Green Codling Pie. 


TAkE ſome green codlings and put them in a clean pan 
with ſpring- water; lay vine or cabbage leaves over them, and 
wrap a cloth over and round the pan to keep in the ſteam; 
as ſoon as you think they are ſoft take the ſkins off, put them 
in the ſame water with the leaves over them, hang them a good 
diſtance from. the fire to green; and as ſoon as you ſee them of 


a fine green, take them out of the water and put them in a 


deep diſh, and ſweeten them with ſugar, and firew a little le- 
mon- peel ſhred fine over, put a lid of puff-paſte over them and 
bake it; when it is baked, cut the lid off, and cut it into 
three- corner pieces and put them round your pie, with one 
corner uppermoſt ; let it ſtand till it is cold, and then make the 
following cream : boil a pint of cream or milk, beat up the 
yolks of four eggs, ſweeten it with fine ſugar, mix all well to- 
gether and put it over the fire till it is thick and ſmooth ; but 
be ſure you do not let it boil, for that will curdle it, and put 
it over your codlings; or you may put clouted cream (if you 
like it beſt) and ſend it to table cold, 


To 


2D ft pe i om 2 pep 2 


. a+ eo. oo. —— ee. bo. at a 


MADE PLAIN AND EASY. 261 


To make a Cherry Pie. 


Max: a good cruſt, lay a little round the ſides of your - diſh; 
throw ſugar at the bottom; and lay in your fruit and ſugar at 
top, A few red currants do well with them; put on yous lid, 
and bake in a ſlack oven, a 

Make a plum pie the ſame way, and a gooſeberry pie. Tf 
you would have it red, let it ſtand a good while in the oven 
after the bread is drawn, A cuſtard is voy good with the 
gooſeberry pie. 


To make a Salt Fiſh Pie. 

Sr a fide of ſalt fiſh, lay it in water all night, next moru- 
ing put it over the fire in a pan of water till it is tender, 
drain it and lay it on the dreſſer, take off all the ſkin, and pick 
the meat clean from the bones, mince it ſmall, then take the 

crumb of two French rolls cut in flices, and boil it up with a 
quart of new milk, break your bread very fine with a ſpoon, 
put to it your minced falt fiſh, a pound of melted butter, two 
ſpoonfuls of minced parſley, half a nutmeg grated, a little 
beaten pepper, and three tea-ſpoonfuls of muſtard ; mix all 


well together, make a good cruſt and lay all over your difh, 
and cover it up: bake it an hour. 


: Toa make a Carp Pie. 
Tart a large carp, ſcale, waſh, and gut it clean; take an 


eels "_— pick all the fleſh clean from the bones; throw the 
S 3 t bones 


} ecl, boil it juſt a little tender, pick off all the meat, and mince : 
it fine with an equal quantity of crumbs of bread, a few ſweet | 
; herbs, a lemon- peel cut fine, a little pepper, ſalt, and grated b 
} nutmeg, an anchovy, half a pint of oyſters parboiled and chop- | 
4 ped fine, the yolks of three hard eggs cut ſmall, roll it up with 
f a quarter of a pound of butter, and fill the belly of the carp 3 . 
a make a good cruſt, cover the diſh, and lay in your carp; fave a 
* the liquor you boil your eel in, put in the eel bones, boil them i 
d with a little mace, whole pepper, an onion, ſome ſweet herbs, 4 
0 and an anchovy z boil it till there is about half a pint, ſtrain it, | 
e add to it a quarter of a pint of white wine, and a lump of but- b 
e ter as big as a hen's egg, mixed in a very little flour; boil it up, 7 
e and pour into your pie; put on the lid, and bake it an hour 1 
o in a quick oven. If there be any force- meat left after filling 1 
at the belly, make balls of it, and put into the pie; if you have i 
ut not liquor enough, . boil a few ſmall eels to make onen to 
U fill your diſh, 4 
To To make a Seal Pie. 2 
To Make a good cruſt, cover your diſh, boil two 1 of * 
F 


—_ 
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bones into the liquor you boil the eels in, with a little mace 
and ſalt, till it is very good, and about a quarter of a pint, then 
ftrain it; in the meantime cut the ſhe]] of your eel fine, with 
a little lemon peel ſhred fine, a little ſalt, pepper, and nutmeg, 
2 few crumbs of bread, chopped parſley, and an anchovy; melt 
a quarter of a pound of butter and mix with it, then lay it in 
the diſh, cut the fleſh off a pair of large ſoals, or three pair of 
very ſmall ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you boiled; put 
the lid of the pie on, and bake it. You ſhould boil the bones 
of the foals with the ee] bones, ro make it good; if you boil 
the ſoal bones with one or two little eels, without the force - 
meat, your pie will be very good. And thus you may do a 


turbot. | 
| To make an Eel Pie. | : 
MAKE a good cruſt ; clean, gut, and waſh your eels very 


well, then cut them in pieces half as long as your finger; ſea- 


fon them with pepper, ſalt, and a little bezten mace to your 
palate, either high or low ; fill your diſh with eels, and put as 
much water as the diſh will hold ; put an your cover, and 
bake them well, ” Po | 


To make a Flound:r Pie. 


— Gvr ſome flounders, waſh them clean, dry them in a cloth, 
Juſt boil them, cut off the meat clean from the bones, lay a 
good cruſt over the diſh, and lay a little freſh butter at the 
bottom, and on that the fiſh ; ſeaſon with pepper and falt to 
your mind ; bojl the bones in the water your fiſh was boiled 
in, with a little bit of horſe-radiſh, a little parſley, a very little 
bit of lemon-peel, and a cruſt of bread ; boil it till there is juſt 


enough of liquor for the pie, then ſtrain it, and put it into your 


pie; put on the top · cruſt, and bake it. 
{ 
To make a Herring Pie. Fo 
SCALE, gut, and waſh them very clean, cut off the heads, 
fins, and tails; make a good cruſt, cover your diſh, then ſea» 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
litile butter in the bottom of your diſh, then a row ef herrings, 
pare ſome apples and cut them in thin flices a!] over, then 
peel ſome onions and cut them in flices all over thick, lay a 
little butter on the top, put in a little water, lay on the lid, 
and bake it well, SS | 


To make a Salmon Pie. 
MAKE 2 good cruſt, cleanſe a piece of ſalmon well, ſeaſon 


"of | bottom 


it with ſalt, mace, and nutmeg, lay a piece of butter at the 
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bottom of the diſh, and lay your ſalmon in; melt buter ac- 


cording to your pie; take a lobſter, boil it, pick out all the 
fleſh, chop it ſmall, bruiſe the body, mix it well with the but- 


ter, which muſt be very good; pour it over your ſalmon, put 
on the lid, and bake it well, | | 


To mate a Lobſler Pie. 

TAKE two or three lobſters and boil them; take the 
meat out of the tails whole, cut them in four pieces, long- 
ways; take out the ſpawn and the meat of the claws, beat it 
well in a mortar ; ſeaſon it with pepper, ſalt, two ſpoonfuls 
of vinegar, and a little anchovy liquor; melt half a pound of 
freſh butter, {tir all together with the crumbs of a halfpenny 


roll rubbed through a fine cullender, and the yolks of two 


eggs; put a fine puff-paſte over your diſh, lay in your tails, 
and the reſt of the meat over them; put on your cover, and 
bake it in a ſlow oven. = 


Ta ds a Muſcle Pie, 
MAKE a good cruſt, lay it all over the diſh, waſh your muſcles 


clean in ſeveral waters, then put them in a deep ſtew-pan, co- 


ver them and let them ſtew till they are open, pick them out, 
and tee there be no crabs under the tongue; put them in a 
ſauce-pan with two or three blades of mace, ſtrain liquor juſt 
enough to cover them, a good piece of butter, and a few crumbs 
of bread ; ſtew them a few minutes, fill your pie, put on the 
lid, and bake it half an hour. So you make an oyſter pie; al- 
ways let your fiſh be cold before you put on the lid, or it will 
ſpoil the cruſt. 


To make Lent Mince- Pies. 

Six eggs boiled hard and chopped fine, twelve pippins pared 
and chopped ſmall, a pound of raiſins of the ſun ſtoned and 
chopped fine, a pound of currants waſhed, picked, and rubbed 
clean, a large ſpoonful of ſugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an 
ounce of mace and cloves and a little nutmeg beat fine; mix 
all together with a gill of brandy and a gill of ſack ; make your 
cruſt good, and bake it in a flack oven: when you make your 
pie, ſqueeze in the juice of a Seville orange. | 


Fiſh Paſlies the Italian May. 


Tate ſome flour and knead it with oil; take a lice of ſal- 
mon, ſeaſon it with pepper and ſalt, and dip into ſwect oil; 
chop an onion and parſley fine and ſtrew over it; Jay it in the 
paſte, and double it up in the ſhape of a flice of ſalmon; take 
7; | "© 4 a piece 
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a piece of white paper, oil it and lay under the paſty, and 
bake it: it is beſt cold, and will keep a month, 


Mackarel done the ſame ways head and tail together folded 
in a paſty, eats fine. 


To rrofl 4 Pound of Butter, 
Lav it in ſalt and water two or three hours, then ſpit it and 
- Tub it all over with crumbs of bread, with a little grated nut- 
meg, lay it to the fire, and, as it roaſts, baſte it with the yolks 
of two eggs and then with crumbs of bread all the time it is 
xoaſting ; but have ready a pint of oyſters ſtewed in their own 
liquor, and Jay in the diſh under the butter; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 

your oyſters. Your fire muſt be very flow. 


— — — * — 
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DIRECTIONS rox Taz SICK. 


[1 do not pretend to meddle here in the Phyſical Way ; 3 buta 
few Directions for the Cook, or Nurſe, I preſume, will not 


be improper, to make ſuch a Diet, &c. as the Doctor ſhall 
order.] 155 | 


To mate Mutton Broth, 

T a pound of loin of mutton, take off the fat, put to 
it one quart of water, let it boil and ſkim it well; then put 

in a good piece of upper-cruſt of bread, and one large blade of 
mace; cover it cloſe and let it boil flowly an hour; do not 
ſtir it, but pour the broth clear off; ſeaſon it with a little ſalt, 
and the mutton will be fit to eat. If you boil turnips, do not 
boil them in the broth, but by themſelves in another ſauce- pan. 


To boil a Scrag of Veol. 
SET on the ſerag in u Gen ſauces -pan; to each pound of 
veal put a quart of water, ſkim it very clean, then put in a 
good piece of upper-ctuft, a blade of mace to each pound, and 
a little parſley tied with a thread ; cover it cloſe; then Jet it 


boil very ſoftly two hours, and both broth and meat will be 
fit to eat. 


| To make Beef or Mutton Broth for very weak People, who tate 
but little Nouriſhment, 

Tak a pound of beef or mutton, or both together; to 2 

pound put two quarts of water, firſt ſkin the meat and take — 

3 _ 
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the fat; then cut it into little pieces, and boil it till it eomes to 


2 quarter of a pint; ſeaſon it with a very little corn of ſalt, 


"ſkim off all the fat, and give a ſpoonful of this broth at a time; 
to very weak people half a ſpoonful is enough; to ſome a tea- 
ſpoonful at a time; and to others a tea-cupful: there is . 
nouriſhment from this than any thing elſe. 


7 make Beef- Drink, which is ordered for weak * 


TAKE a pound of lean beef, then take off all the fat and 
ſkin, cut it into pieces, put it into a gallon of water with the 


under-cruſt of a penny loaf, and a very little ſalt; let it boil 


till it comes to two quarts, "then ſtrain it off; and it is a very 
hearty drink. 
: Toe make Beef Tea, 

TaKe a pound of lean beef and cut it very fine, pour a pint 
of boiling water over it and put it oa the fire to raiſe the ſcum 3 
ſkim it clean, ſtrain it off and Jet ic ſettle; pour it clear from 
the ſettling, and then it is fit for uſe, 


To mate Pork: Broth. 
Tung two pounds of young pork, then take off the ſin 


and fat, boil it in a gallon of water with a turnip, and a very 
little corn of ſalt; let it boil till it comes to two quarts, ſtrain 


it off and let it ſtand till cold; take off the fat, then leave the 
ſettling at the bottom of the pan, and drink half a pint in the 
morning faſting, an hour before droakſalss 5 and noon, if the 
ſtomach will bear it. | 


To bail a Clickew, 


LeT your ſauce-pan be very clean and nice; when the water 
boils put in your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and lay it in a 
pewter diſh; ſave all the liquor that runs from it in the diſh; 
cut up your chicken all in joints in the diſh ; then bruiſe the 


liver very fine, add a little boiled parſley chopped fine, a very 


little ſalt, and a little grated nutmeg; mix it all well together 
with two ſpoonfuls of the liquor of the fowl, and pour it into 
the diſh with the reſt of the liquor in the diſh; if there is not 
liquor enough, take two or three ſpoonfuls of the liquor it was 
boiled in, clap another diſh over it; then ſet it over a chafing- 
diſh of hot coals five or ſix minutes, and carry it to table hot 
with the cover on. This is better than butter, and Jighter for 


the ſtomach, though ſome chooſe it only with the liquor, and 


no parſley nor liver, and that is according to different palates : 
if it is for a Y weak perſon, take off the ſkin of the * 
crore 
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before you ſet it on the chafing-diſh. If you roaſt it, make 
nothing but bread- ſauce, and that is lighter than any ſauce you 
can make for a weak ſtomach. | 0 | 

Thus you may dreſs a rabbit, only bruiſe but a little piece of 


the liver. | 
| To boil Pigeons, 

LEr your pigeons be cleaned, waſhed, drawn, and ſkinned ; 
boil them in milk and water ten minutes, and pour over them 
ſauce made thus : take the livers parboiled and bruiſe them fine, 
with as much parſley boiled -and chopped fine; melt ſome 


butter, mix a little with the liver and parſley ficſt, then mix all 


together, and pour. over the pigeons. 


To boil a Partridge, or any other Wild F. 10. 
WEN your water boils put in your partridge, let it boil 
ten minutes; -then take it up into a pewter plate, and cut it 


in two, laying the inſides next the plate, and have ready ſome 


bread-ſauce made thus: take the crumb of a balfpenny roll, or 
thereabouts, and boil it in half a pint of water, with a blade 
of mace ; let it boil two or three minutes, pour away moſt of 
the water; then beat it up with a little piece of nice butter, a 
little ſalt, and pour it over your partridge; clap a cover over it, 


then ſet it over a chafing- diſh of coals four or five minutes, and 


ſend it away hot, covered cloſe. 5 125 
Thus you may dreſs any ſort of wild fowl, only boiling it 


more or leſs according to the bigneſs. Ducks, take off the 


ſkins before you pour the bread-ſauce over them; and if you 
roaſt them, lay bread-ſauce under them: it is lighter than gravy 
for weak ſtomachs. | 


To boil a Plaice ar Flounder, | 


LerT your water boil, throw ſome ſalt in; then put in your 
fiſh ;. boil it till you think it is enough, and take it out of the 
water in a lice to drain; take two ſpoonfuls of the liquor, with 
2 little ſalt, a little grated nutmeg ; then beat up the yolk of 
an egg very well with the liquor, and ſtir in the egg; beat it 
well together, with a knife carefully flice away all the little 
bones round the fiſh, pour the ſauce over it; then ſet it over a 
cbafing-diſh of coals for a minute, and ſend it hot away: or in 
the room of this ſauce, add melted butter in a cup. wi 


To mince Veal or Chicken for the Sick, or weak People. 


Mince a chicken, or ſome veal, very fine, take off the ſkin; 
Juſt toil as much water as will moiſten it, and no more, with a 
very little ſalt, grate a very little nutmeg ; then throw a little 
flour over it, and when the water boils put in the meat; keep 

Ds ſhaking 
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ſhaking it about over the fire a minute; then have ready wo 
or three very thin ſippets, toaſted nice and brown, laid in the 
plate, and pour the mince-meat over it, 


To pull a Chicken for the Sick. | 


You muſt take as much cold chicken as you thiak proper, 
take off the ſkin, and pull the meat into little bits as thick as a 
quill; then take the bones, boil them with a little ſalt till they 
are good, ſtrain it, then take a ſpoonful of the liquor, a ſpoon- 
ful of milk, a little bit of butter as big as a large nutmeg 
rolled ia flour, a little chopped parſley as much as will lie on 
a ſixpence, and a little ſalt, if wanted, (this will be enough for 
half a ſmall chicken,) put all together into the ſauce-pan, then 
keep ſhaking it till it is chick, „and pour it into a hot plate. 


Th. mals: Checks. Mak. 


You muſt take an old cock, or large fowl, flay it, then pick 
off all the fat, and break it all to pieces with a rolling-pin; 
put it into two quarts of water with a good cruſt of bread and 
a blade of mare, let it boil ſoftly till it is as good as you would 
have it; if you do it as it ſhould be done, it will take five or 
ſix hours doing ; pour it off, then put a quart more of boiling 
water, cover it cloſe, let it boil ſoftly till it is good, and ſtrain 
it off; ſeaſon with a very little ſalt. When you boil a chicken, 
ſave the liquor; and when the meat is eat, take the bones, then 


break them, and put to the liquor you boiled the chicked in, 
with a blade of mace, and a cruſt of bread, let it boil till it is 


good, and ſtrain it off. 


To make Chicken Water, | 
Take a cock or large fowl, flay it, then bruiſe it with a 
hammer and put it into a gallon of water with a cruſt of bread, 
let it boil half away, and ftrain it off. 


To make Whit Caudle, 


You muſt take two quarts of water, mix in four ſpoonfuls 
of oatmeal, a blade or two of mace, a piece of lemon- peel, let 
it boil, and keep ſtirring it often: let it boil about a quarter of 


an hour, and take care jt does not boil over; then ſtrain it 


through a coarfe fieve: when you uſe it, ſweeten it to your 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a ſick perſon, ſqueeze in the juice of a lemon, 


To make Brown Caudle, 


Boll the gruel as above, with fix ſpoonfuls of oatmeal, and 


ſtrain it; then add a quart of good ale, not bitter; boil it, then 
4 | ſweeten 
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ſweeten it to your palate, and add half a pint of white wine : 
when you do not put in white wine, let it be half ale. 


| To make Water-Gruel, 

You muſt take a pint of water and a large ſpoonful of oat- 
meal; then ftir it together and let it boil up three or four 
times, ſtirring it often; do not let it boil over; then ſtrain it 

through a ſieve, ſalt it to your palate, put in a good piece of 

+ freſh butter, brew it with a ſpoon till the butter is all melted, 
then it will be fine and ſmooth, and very good: ſome love 
a little pepper in it. | 0 | 


| To make Panado. | 

Yov muſt take a quart of water in a nice clean ſance-pan, a 
blade of mace, a large piece of crumb of bread ; let it boil two 
minutes; then take out the bread and bruiſe it in a baſon very 
fine; mix as much water as will make it as thick as you would 
have it; the reſt pour away, and ſweeten it to your palate ; put 
in a piece of butter as big as a walnut; do not put in any wine, 
it ſpoils it: you may grate in a little nutmeg. This is hearty 
and good diet for ſick people, | | 


| To boil Sago. | 

Pur a large ſpoonful of ſago into three quarters of a pint of 

water, ſtir it, and boil it ſoftly til} it is as thick as you would 
have it; then put in wine and ſugar, with a little nutmeg to 
your palate. | K 

| To Boil Salop. 

IT is a hard ſtone ground to powder, and generally fold for 
one. ſhilling an ounce: take a Jarge tea-ſpoonful of the powder 
and put it into a pint of boiling water, keep ſtirring it till it is 
like a fine jelly; then put in wine and ſugar to your palate, 
and lemon, if it will agree. | 


To make Ifinglaſs Jelly. | 
Tax a quart of water, one ounce of iſinglaſs, half an 
ounce of cloves ; boil them to a pint, then ſtrain it upon a 
pound of loaf-ſugar, and when cold ſweeten your tea with it : 
you may make the jelly as above, and leave out the cloves ; 


fweeten to your palate, and add a little wine. All other jellies 
you have in another Chapter. | 888 


E male the Pectaral Drink. 


TAKE a gallon of water and half # pound of pearl-barley, 
boil it with a quarter of a pound of figs ſplit, a pennyworth of 
liquorice fliced to pieces, a quarter of a pound of raiſins of = 
85 | | | | un 
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ſun ſtoned z boil all together till half is waſted, then ſtrain it 


off. This is ordered in the meaſles, and ſeveral other diſorders, 
for a drink, e „ 5 


To make Buttered Water, or what the Germans call Egg-Soup, 


who are very fond of it for Supper. Yau have it in the Chapter 
Fi or Lent 0 ; ' X | Ty | 


TAkk a pint of water, beat up the yolk of an egg with the 


water, put in a piece of butter as big as a ſmall walnut, two ot 


three knobs of ſugar, and keep ſtirring it all the time it is on 
the fire; when it begins to boil, bruiſe it between the ſauce- 
pan and a mug till it is ſmooth and has a great froth; then it 


is fit to drink. This is ordered in a cold, or where eggs will 
agree with the ſtomach, | 3 | 


To make Seed. Mater. | 
TAKE a ſpoonful of coriander-ſeed, half a ſpoonful of cara- 


way-ſeed, bruiſed and boiled in a pint of water; then ſtrain it, 


and bruiſe it with the yolk of an egg: mix it with ſack and 
double-refined ſugar, according to your palate. 


To make Bread-Soup for the Sick, | 

TAkE a quart of water, ſet it on the fire in a clean ſauce- 
pan, and as much dry cruſt of bread cut to pieces as the top of 
a penny loaf (the drier the better) a bit of butter as big as a wal- 
nut; let it boil, then beat it with a ſpoon, and keep boiling it 


till the bread and water is well mixed; then ſeaſon it with a 
very little ſalt, and it is a pretty thing for a weak ſtomach. 


To mike artificial Aſſes Milk, 

| TakE two ounces of pearl-barley, two large ſpoonfuls of 
hartſhorn-ſhavings, one ounce of eringo-root, one ounce of 
China-root, one ounce of preſerved ginger, eighteen ſnails - 
bruiſed with the ſhells, to be boiled in three quarts of water till 
it comes to three pints, then boil a pint of new milk, mix it 
with the reſt, and put in two ounces of balſam of Tolu. Take 
half a pint in the morning, and half a pint at night, 


Corus Milk, next to Aſſes Milk, dine thus. | 
TAkk a quart of milk, ſet it in a pan over night, the next 
morning take off all the cream, then boil it and ſet it in the- 
pan again till night; then ſkim it again, boil it, ſet it in the 
pan again, and the next morning ſkim it, warm it blood warm, 
and drink it as you do aſſes milk: it is very near as good, and 
with ſome. conſumptive people it is better. | 


T 


2579 THE ART OF COOKERY 


| To make a god Drink, 

Bor a quart of milk and a quart of water, with the top-cruſt 

of a penny loaf, and one blade of mace, a quarter of an hour 

very ſoftly, then pour it off, and when you drink it let it be 
warm. | 

To make Barley-MWater. \ 

Pur a quarter of a pound of pearl-barley into two quarts of 

water, let it boil, ſkim it very clean, boil half away, and ſtrain 


it off ; ſweeten to your palate, but not too ſweet, and put in 


two ſpoonfuls of white wine; drink it lukewarm. 


To make Sage-Tea. | 
Take alittle ſage, a little baum, put it into a pan, ſlice a 
lemon, peel and all, a few knobs of ſugar, one glaſs of white 
wine, pour on theſe two or three quarts of boiling water, cover 
it, and drink when thirſty ; when you think it ſtrong enough of 
the herbs, take them out, otherwiſe it will make it bitter, 


| To make it for a Child. i 
A LIT TIE ſage, baum, rue, mint, and penny- royal, pour 
' boiling water on, and ſweeten to your palate. Syrup of cloves, 
&c. and black cherry-water, you have in the Chapter of Pre- 
ſerves. | 5 | 
Ligaer for a Child that has the Thruſh, 
' Takt half a pint of ſpring- water, a knob of double-refined 
ſugar, a very little bit of alum, beat it well together with the 
yolk of an egg, then beat it in a large ſpoonful of the juice of 
' ſage; tie a rag to the end of a ſtick, dip it in this liquor, and 
often clean the mouth. Give the child over night one drop of 
laudanum, and the next day proper phyſic, waſhing the mouth 
often with the liquor. | | 
h To boil Comfrey- Roots. 


T AKE a pound of comfrey-roots, ſcrape them clean, cut 


them into Jittle pieces, and put them into three pints of water, 
let them boil till there is about a pint, then ſtrain it, and when 
it is cold put it into a ſauce- pan; if there is any ſettling at the 
dottom, throw it away; mix it with ſugar to your palate, add 
half a pint of mountain wine and the juice of a lemon, let it 
doil, then pour it into a clean earthen pot, and ſet it by for 


uſe, Some boil it with milk, and it is very good where it will 


| agree, and is reckoned a very great ſtrengthener. 


To make the Knuckle Broth. | 
Take twelve ſhank-ends of a leg of mutton, break them 


well and ſoak them in cold ſpring- water for an hour, then _ 
a ſma 
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a ſmall bruſh and ſcour them clean with warm water and ſalt, 
then put them into two quarts of ſpring-water and let them 
ſimmer till reduced to one quart z when they have been on one 
hour, put in one ounce of hartſhorn-ſhavings and the bottom of 
a halfpenny- roll; be careful to take the ſcum off as it riſes ; 
when done, ſtrain it off, and if any fat remains, take it off 
with a knife when cold; drink a quarter of a pint warm wen 
you go to bed, and one hour before you riſe: it is a certain 
reſtorative at the beginning of a decline, or when any weakneſs 
is the complaint, a | 

N. B. If it is made right, it is the colour of calf's foot jelly, 
and is ſtrong enough to bear a ſpoon upright, [From the 
College of Phyſicians, London.) | 


A Medicine for a Diſorder in the Bowls, 
TAKE an ounce of beef-ſuet, half a pint of milk, and half a 


' pint of water, mix together with a table-ſpoonful of wheat- 


flour, put it over the fire ten minutes, and keep it ſtirring all 
the time; and take a coffee-cupful two or three times a-day. 


py 2 


CHAP. XVI. 
For CAPTAINS of SHIPS. 


(Many of the Receipts in this Chapter are very uſeful in 


Families.) 
| To make Catchup to keep twenty Years, 


ARE a gallon of ſtrong ſtale beer, one pound of anchovies 

waſhed from the pickle, a pound of ſhalots peeled, half 
an ounce of mace, half an ounce of cloves, a quarter of an 
ounce of whole pepper, three or four large races of ginger, two 
quarts of the large muſhroom-flaps rubbed to pieces; cover all 
this cloſe, and let it ſimmer till it is half waſted, then ſtrain it 
through a flannel bag ; let it ſtand till it is quite cold, then 
bottle it. You may carry it to the Indies. A ſpoonful of this 
to a pound of freſh butter melted makes a fine fiſh-ſauce, or 
in the room of gravy-ſauce, The ſtronger and ſtaler the beer 
is, the better the catchup will be. 


To make Fiſh-Sauce to keep the whole Year, 
You muſt take twenty-four anchovies, chop them, bones 


and all, put to them ten ſhalots cut ſmall, a handful of ſcraped 


horſe-radiſh, a quarter of an ounce of mace, a quart of white 
wine, a pint of water, one lemon cut into ſlices, half a pint of 
| 1 | anchovy 
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anchovy liquor, a pint of red wine, twelve cloves, twelve pep- 
per- corns; boil them together till it comes to a quart; ftrain it 
off, cover it cloſe, and keep it in a cold dry place. Two 
ſpoonfuls will be ſufficient for a pound of butter. wr." 
It is a pretty ſauce either for boiled fowl, veal, &c. or in 
the room of gravy, lowering it with hat water, and thickening 
it with a piece of butter rolled in flour. | 


To pot Dripping to fry Fiſh, Meat, Fritters, c. 

TAKE fix pounds of good' beef-dripping, boil it in ſoft water, 
ſtrain it into a pan, let it ſtand till cold; then take off the hard 
fat, and ſcrape off the gravy which ſticks to the infide ; thus do 
eight times; when it is cold and hard, take it off clean from 
the water, put it into a large ſauce-pan with ſix bay-leaves, 
twelve cloves, half a pound of ſalt, and a quarter of a pound of 
whole pepper ; let the fat be all melted and juſt hot, let it ſtand 
till it is hot enough to {train through a ſieve into the pot, and 
ſtand till it is quite cold, then cover it up: thus you may do 
what quantity you pleaſe, The beſt way to keep any ſort of 
dripping is to turn the pot upſide down, and then no rats can get 
at it. If it will keep on ſhip-board, it will make as fine puff- 
paſte cruſt as any butter can do, or cruſt for puddings, &c. 


| To pickle Muſhrooms for the Sea. 
Was them clean with a piece of flannel in ſalt and water, 
put them into a ſauce pan and throw a little ſalt over them; 
let them boil up three times in their own liquor, then throw 
them into a ſieve to drain, and ſpread them on a clean cloth; 
let them lie till cold, then put them in wide-mouthed bottles, 
put in with them a good deal of whole mace, a little nutmeg 
ſliced, and a few cloves: boil the ſugar-vinegar of your own 
making with a good deal of whole pepper, ſome races of ginger, 
and two or three bay-Jeaves ; let it boil a few minutes, then 
ſtrain it, when it is cold pour it on and fill the bottle with mut- 
ton-fat fried; cork them, tie a bladder, then a leather over 
them, keep it down cloſe, and in as cool a place as poſſible. 


As to all other pickles, you have them in the Chapter of 
Pickles, 


TY To make Muſhroom Powder. 
Tak half a peck of fine large thick muſhrooms, waſh 
them clean from grit and dirt with a flannel rag, ſcrape out the 
inſide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions ſtuek with cloves, 2 
large handful of ſalt, a quarter of an ounce of mace, two tea- 
ſpoonfuls of beaten pepper, let them ſimmer till the liquor is 
boiled away; take great care they do not burn; then lay them 
| ; | | j 0 
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on ſieves to dry in the ſun, or in tin plates, and ſet them in a 


Mack oven all night to dry, till they will beat to powder: preſs 
the powder down hard in a pot, and keep it for uſe. You may 
put what quantity you pleaſe for the ſauce. 0 


70 keep Muſhrooms without Picłle. 
Tak E large muſhrooms, peel them, ſcrape. out the inſide, 
put them into a ſauce- pan, throw a little ſalt over them, and let 
them boil in their own liquor, then throw them inte a ſieve to 


drain, then lay them on tin plates and ſet them in a cool oven; 


repeat it often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a dry place. 
They eat deliciouſly, and look as well as truffles, : 


To keep Artichoke- Bottoms drr. 

Boll them juſt ſo as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin. plates, ſet 
them in a very cool oven, and repeat it till they are quite dry 
then put them in a paper bag, tie them up cloſe, and hang them 
up, and always keep them in a dry place; and when you 
uſe them lay them in warm water till they are tender; ſhift 
the water two or three times, They are fine in almoſt all 
ſauces cut in little pieces, and put in juſt before your ſauce 
is enough. 

: To fry Artichoke- Bottoms. = | 
La them in water as above, then have ready ſome butter 
hot in a pan, flour the bottoms and fry them; lay them in your 
diſh and pour melted butter over them. 


To ragos Artichoke- Bottoms, 

Tarr twelve bottoms, ſoften them in warm water, as in 
the foregoing receipts; take half a pint of water, a piece of the 
ſtrong ſoup; as big as a ſmall walnut, half a ſpoonful of the 
catchup, five or fix of the dried muſhrooms, a tea - ſpoonful of 
the muſhroom powder, ſet it on the fire, ſhake all together and 
let it boil ſoftly two or three minutes; let the laſt water you 
put to the bottoms boil ; take them out hot, lay them in your 
diſh,. pour the ſauce over them, and ſend them to table hot, 


SE To dreſs Fiſh. | 

As to frying fiſh, firſt waſh it very clean, then dry it well 
and flour it; take ſome of the beef-dripping, make it boil in the 
ſtew-pan, then throw in your fiſh, and fry it of a fine light 
brown; lay it on the bottom of a ſieve, or coarſe cloth, to drain, 
and make ſauce according to your fan. 
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To bake Fiſh. 

Bor ir the pan, lay in the fiſh, throw a little ſalt over it 
and flour ; pur a very little water in the diſh, an onion, and a 
bundle of ſweet herbs, ſtick ſome little bits of butter, or the 
fine dripping,. on. the fiſh; let it be baked of a fine light 
brown; when enough, lay it on a diſh before the fire, and ſkim 
off all the fat in the pan; ſtrain the liquor and mix it up either 
with the fiſh-ſauce or ſtrong ſoup, or the catchup, 


To make a Gravy-Soup. 


Our y boil ſoft water, and put as much of the ſtrong ſoup to 
it as will make it to your palate ; let it boil, and if it wants 
falt, you muſt ſeaſon it. The reccipts for the ſoup you have 
in the Chapter for Soups. 


To make Peas- Soup. 


Ger a quart of peas, boil them in two gallons of water ein 
they are tender, then have ready a piece of ſalt pork, or beef, 
which has been laid in water the night before, put it into the 
pot, with two large onions peaied, a bundle of ſweet herbs, 
celery (if you have it), half a quarter of an ounce of whole 
pepper; let it boil till the meat is enough, then take it up, and 
if the ſoup is not enough, let it boil till the ſoup is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dry 
mint; keep the meat hot; when the ſoup is ready, put in the 
meat again for a few minutes and let, it boil, then ſerve it 
away: if you add a piece of the portable ſoup, it will be very 
good, The onion-oup you bave in the Lent Chapter. 


To make a Pudding of Pork Beef, Sc. 


Mak a good cruſt with the dripping, or mutton-ſuet (if 
vou have it) ſhred fine; make a thick cruſt, take a piece of 
ſalt pork or beef which has been twenty-four hours in ſoft 
water, ſeaſon it with a little pepper, put it into this cruſt, roll 
it up cloſe, tie it in cloth, and boil it; if of about four or five 
pounds, boil it five hours, | 

And when you kill mutton, make a pudding the ſame way, 
only cut the ſteaks thin; ſeaſon them with pepper and ſalt, and 
boil it three hours, if large; or two hours, if ſmall; 3 and lo 
according to the ſize, 

Apple-pudding make with the ſame cruſt, only pars the 
apples, core them, and fil] your pudding ; if large, it will take 
five hours boiling ; when it is enough, lay it in the diſh, cut a 
hole in the top and ſtir in butter and ſugar oy the piece on 
again, aud ſend it to table. 

| A prunc- 
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A prune-pudding eats fine made the ſame way, only when: : 
the cruſt is ready fill it with prunes, and ſweeten it according to 
your fancy, cloſe it up, and boil it two hours. 


To make a Rice- Pudding. 


Take what rice you think proper, tie it looſe in a cloth, and 
boil it an hour; then take it up and untie it, grate a god deal 


of nutmeg in, ſtir in a good piecz of butter, and ſweeten to 


your palate ; tie it up cloſe, boil-it an hour more, then take it 
up and turn it into your diſh ; melt butter, with a little ſugar, 
and a little white wine for ſauce. 


To make a Suet-Padding, 


Gs a pound of ſuet ſhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raiſins ſtoned, two 
tea-ſpoonſuls of beaten ginger, and a ſpoonfol of tincture of 
ſaffron; mix all together with ſalt water very thick; then 
either boil or bake it. 


A Liver- Pudding bailed. 


Ger the liver of the ſheep, when you kill one, and cut it as 
thin as you can, and chop it; mix it with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſeaſon it 
with ſome ſweet herbs ſhred fine, a little nutmeg grated, a little 


| beaten pepper, and an anchovy ſhred fine; mix all together 


with a little ſalt, or the anchovy liquor, with a piece of butter, 
fill the exuſt and cloſe it; boil it three hours. 


'To make an Oatmeal. Pudding. 


Ger a pint of oatmeal once cut, a pound of ſuet ſhred 
fine, a pound of currants, and half a pound of raiſins ſtoned; 
mix all together well with a little ſalt, tie it in a cloth, leaving 
room for the ſwelling. | 


To bake an Oatmeal- Pudding. 


Boll. a quart of water, ſeaſon it with a little ſalt; when the 
water boils, ſtir in the oatmeal till it is ſo thick you cannot 
ealily ſtir your ſpoon ; then take it off the fire, ſtir in two 
{poonfuls of brandy, or a gill of mountain, and-ſweeten it to 


pour palate ; grate in a little nutmeg, and ftir in half a pound 


of currants, clean waſhed and picked ; then butter a pads pour 
it in, and bake i it 1 an hour. 


A Rice Pudding . baked. 


Boll. a pound of rice juſt till it is tender, then drain an the 
water from it as dry as you can, but do not ſqueeze it ; then 


fiir in 2 good piece of butter, and ſweeten to your palate; 


i | grate 
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grate a ſmall nutmeg in, ſtir it all well together, butter a pan, 


and pour it in and bake it: you may add a few currants for 
change. | | 


To make a Peas. Pudding. 

BolL it till it is quite tender, then take it up, untie it, fir 
in a good piece of butter, a little ſalt, and a good deal of 
beaten pepper, then tie it up tight again, boil it an hour longer, 
and it will eat fine. All other puddings you have in the Chapter 
of Puddings. „„ 8 VV 


To make a Harrico of French Beans, 

TAKE a pint of the ſeeds of French beans which are ready 
dried for ſowing, waſh them clean and put them into a two- 
quart ſauce- pan, fill it wich water, and let them boil two 
hours; if the water waſtes away too much, you muſt put in 
more boiling water to keep them boiling; in the meantime 
take almoſt half a pound of nice freſh butter, put it into a 
clean ſtew-pan, and when it is all melted, and done making 
any noiſe, have ready a pint baſon heaped up with onions peeled 
and ſliced thin, throw them into the pan and fry them of a fine 
brown, ftirring them about that they may be all alike, then 
pour off the clear water from the beans into a baſon, and 
throw the beans all into the ftew-pan; ftir all together, and 
throw in a large tea ſpoonful of beaten pepper, two heaped full 
of ſalt, and ſtir it all together for two or three minutes, You 
may make this diſh of what thickneſs you think proper (either 
to eat with a ſpoon or otherwiſe) with the liquor you poured 
off the beans. For change you may make it thin enough for 
ſoup, When it is of the proper thickneſs you like it, take it off 
the fire, and flir in a large ſpoonful of vinegar and the yolk of 
two eggs beat. The eggs may be left out if diſliked. Diſh it 
up and ſend it to table. 3 ey E2P in HERD 


To make a Fowl Pie. | 

FiRsT make rich thick cruft, cover the diſh with the paſte, 
then take ſome very fine bacon, or cold boiled ham, ſlice it, and 
lay a layer all over; ſeaſon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and finged ; ſhake a very 
little pepper and ſalt into the belly, put in a little water, cover 
it with ham ſeaſoned with a little beaten pepper, put pn the 
lid and bake it two hours: when it comes out of the oven, 
take half a pint of water, boil it, and add td it as much of the 
ſtrong ſoup as will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again; ſend it to table hot. 
Or lay a piece of beef or pork in ſoft water twenty-four hours, 

lice it in the room of the ham, and it will eat fine. 
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" To make a Cheſhire Pork Pie for Sea. 

TAxkk ſome ſalt pork that has been boiled, cut it into thin 
llices, an equal quantity of potatoes pared and ſliced thin, make 
a good cruſt, cover the diſh, lay a layer of meat ſeaſoned with 
a little pepper, and a layer of potatoes, then a layer of meat, a 
layer of potatoes, and ſo on till your pie is full; ſeaſon it with 


pepper when it is full, lay ſome butter on the top, and fill your 


diſh above half full of ſoft water; cloſe your pie up, and bake 
it in a gentle oven. ap 


To make Sea Veniſon. 

Wu you kill a ſheep, keep ſtirring the blood all the time 
till it is cold, or at leaſt as cold as it will be, that it may not 
congeal; then cut up the ſheep, take one fide, cut the leg like 
a haunch, cut off the ſhoulder and loin, the neck and breaſt in 
two, ſteep them all in the blood as long as the weather will 
permit you, then take-out the haunch and hang it out of the 
ſun as long as you can to be ſweet, and roaſt it as you do a 
haunch of veniſon ; it will eat very fine, eſpecially if the heat 
will give you leave to keepit long. Take off all the ſuet before 
you lay it in the blood, take the other joints and lay them in a 
large pan, pour over them a quart of ted wine and a quart of 
rape vinegar ; lay the fat fide of the meat downwards in the 
pan, (on a hollow tray is beſt,) and pour the wine and vinegar 
over it; let it lie twelve hours, then take the neck, breaſt, and 
Join out of the pickle; let the ſhoulder lie a week, if the heat 
will let you, rub it wich bay-ſalt, faltpetre, and coarſe ſugar, 
of each a quarter of an ounce, one handful of common ſalt, 
and let it lie a week or ten days: bone the neck, breaſt, and 
loin ; ſeaſon them with pepper and ſalt to your palate, and 
make a paſty as you do for veniſon : boil the bones for gravy 
to fill the pie when it comes out of the oven; and the ſhoulder 
boil freſh out of the pickle with a peas- pudding. 

And when you cut up the ſheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them ſmall, 
and chop them very fine, ſeaſon them with four large blades of - 
mace, twelve cloves, and a large nutmeg, all beat to powder; 
chop a pound of ſuet fine, half a pound of ſugar, two pounds 
of currants clean waſhed, half a pint of red wine; mix all well 
together and make a pie: bake it an hour: it is very rich, 


To make Dumplings when you have White Bread. 

TAKE the crumb of a two-penny Joaf grated fine, as much 
beef-ſuet ſhred as fine as poſſible, a little ſalt, half a ſmall nut- 
meg grated, a large ſpoonful of ſugar, beat two eggs with two 
ſpoonfuls of ſack ; mix all well together, and roll them up as 

1 1 | big 
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big as a turkey's egg; let the water boil and throw them in: 
half an hour will boil them. For ſauce, melt butter with a 


little ſalt, lay the dumplings in a diſh, pour the ſauce over them, 


and ſtew ſugar all over the diſh. 185 | 
Theſe are very pretty either at land or ſea, You muſt ob. 
ſerve to rub your hands with flour when you make them up. 
- The portable ſoup to carry abroad, you have in the Twelfth 
Chapter, BY 5 
To make Chouder, a Sca Diſh. 5 
Takk a belly- piece of pickled pork, ſlice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it onions 


and ſuch ſweet herbs as you can procure; take a middling 


large cod, bone and flice it as for crimping, pepper, ſalt, all- 


ſpice, and flour it a little; make a layer with part of the ſlices, 


upon that a ſlight layer of pork again, and on that a layer of 
biſcuit, and fo on, purſuing the like rule until the kettle is 


filled to about four inches; cover it with nice paſte, pour in about 
a pint of water, Jute down the cover of the kettle, and let the 
top be ſupplied with live wood embers : keep it over a flow fire 
about four hours. When you take it up lay it in the diſh, pour 


in a glaſs of hot Maderia wine, and a very little India pepper; 
if you have oyſters, or truffles or morels, it is ſtill better; thicken 


it with butter. Obſerve, before you put this ſauce in, to ſkim 
the ſtew, and then lay on the cruſt, and ſend it to table re- 
verſe as in the kettle ; cover it cloſe with the paſte, which 


| ſhould be brown, ; 
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CHAP. XVII. 
Or HOGS'-PUDDINGS, SAUSAGES, &c. 
To make Amond Haogs'- Puddings. 


JAKE two pounds of beef-ſuet or marrow ſhred very 


ſmall, a pound and a half of almonds blanched and beat 
very fine with roſe- water, one pound of grated bread, a pound 
and a quarter of fine ſugar, a litile ſalt, half an ounce of mace, 
nutmeg, and cinnamon together, twelve yolks of eggs, four 
u hites, a pint of ſack, a pint and a half of thick cream, ſome 
roſe or orange-flower water ; boil the cream, tie the ſaffron in 
a bag and dip in the cream to colour it z firſt beat your eggs 
very well, then ſtir in your almonds, then the ſpice, the ſalt, 
and ſuet, and mix all your ipgredients together; fil! he guts 
but half full, put ſome bits of citron in the guts as you fill them, 

tie them up, and boil them a quarter of an hour, +» 
| „ 3 Another 
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Another Way. 


Fake a pound of beef-marrow chopped fine, half a pound 
of ſweet almonds blanched and beat fine with a little orange- 
flower or roſe water, half a pound of white bread grated fine, 
half a pound of currants clean waſhed and picked, a quarter of 


a pound of fine ſugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of ſack; mix all well together with half a pint of good 
cream, and the yolks of four eggs; fill the guts half full, tie 


them up, and boil them a quarter of an hour, and prick them as 


they boil to keep the guts from breaking, You may leave out 


the curtants for change, but then you muſt add a quarter of 


a pound more of ſugar. 


A third IWay. 


Hax a pint of cream, a quarter of a pound of ſugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
erated fine, fix Jarge pippins pared and chopped fine, a gill of 


fack, or two ſpoonfuls of roſe- water, ſix bitter almonds blanched 


and beat fine, the yolks of two eggs, and one white beat fine; 
mix all together, fill the guts better than half full, and boil 
them a quarter of an hour, 


To make Hogs'-Puddings with Currants, 


Take three pounds of grated bread to four pounds of beef- 
ſuet finely ſhred, two pounds of currants clean picked and waſh- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little ſalt, a pound and a half of ſugar, a pint 
of ſack, a quart of cream, a little roſe-water, twenty eggs well 
beaten, but half the whites ; mix all theſe well together, fill the 


guts half full, boil them a little, and prick them as they boil to 


keep them from breaking the guts ; take them up upon clean 
cloths, then lay them on your diſh; or when you ule them, 
boil them a few minutes, or eat them cold, 


To make Black Puddings. 


FirsT, before you kill your hog, get a peck of grits, boll 
them half an hour in water, then drain them, and put them 
into a clean tub or large pan; then kill your hog, and fave two 
quarts of the blood of the hog, and keep ſtirring it till the 
blood is quite cold, then mix it with your grits, and ſtir them 
well together; ſeaſon with a large ſpaonful of ſalt, a quarter 
of an ounce of cloves, mace, and nutmeg together, an equal 


quantity of each; dry it, beat it well, and mix in; take a 


little winter-ſavoury, ſweet-marjoram, and thyme, penny- royal 
| | T 4 {tripped 
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Kripped of the ſtalks, and chopped very fine; juſt enough to 


| ſeaſon them and to give them a flavour, but no more. The 


next day take the leaf of the hog and cut into dice, ſcrape and 
waſh the guts very clean, then tie one end, and begin to fill 
them; mix in the fat as you fill them, he ſure put in a good 


deal of fat, fill the ſkins three parts full, tie the other end, and 


make your puddings what length you pleaſe ; prick them with 

a pin, and put them in a kettle of boiling water; boil them 

22 ſoftly an hour, then take them out and lay them on clean 
raw. | | | . 

In Scotland they make a pudding with the blood of a gooſe: 
chop off the head and ſave the blood, ftir it till it is cold, then 
mix it with grits, ſpice, ſalt, and ſweet herbs, according to 
their fancy, and ſome beef-ſuet chopped; take the ſkin off the 
neck, then pull out the windpipe and fat, fill the ſkin, tie it at 
both ends, ſo make a pie of the giblets, and lay the pudding 


in the middle: or you may leave the grits out (if you pleaſe). 15 


Savoloys. 


TAkx fix pounds of young pork, free it from bone and 
ſkin, and ſalt it with one ounce of ſalt-petre, and a pound of 
common ſalt, for two days; chop it very fine, put in three tea- 
ſpoonfuls of pepper, twelve ſage leaves chopped fine, and a 
pound of grated bread; mix it well, and fill the guts, and bake 
them half an hour in a ſlack oven, and eat either hot or cold. 


| To make fine Sauſages. 2 nas ; 
You muſt take ſix pounds of good pork free from ſkin, 
griſtles, and fat, cut it very ſmall, and beat it in a mortar till 
it is very fine; then ſhred ſix pounds of beef-ſuet very fine 
and free from all ſkin; ſhred it as fine as poſſible: take 
a good deal of ſage, waſh it very clean, pick off the leaves, 
and ſhred it very fine; ſpread your meat on a clean dreſſer or 
table, then ſhake the ſage all over, about three large ſpoonfuls ; 
ſhred the thin rind of a middling lemon very fine and throw 
over, With as many ſweet herbs (when ſhred fine) as will fill a 
large ſpoon; grate two nutmegs over, throw over two tea- 


ſpoonfuls of pepper, a large ſpoonful of ſalt, then throw over 


the ſuet and mix it all well together; put it down cloſe in a 
pot; when you uſe them, roll them up with as much egg as 
will make them roll ſmooth 3 make them the ſize of a ſauſage, 
and fry them in butter, or good dripping ; be ſure it be hot 
before you put them. in, and keep rolling them about: when 
they are thorough hot and of a fine light brown, they are 
enough. You may chop this meat very fine, if you do not like 

; 3 it 
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it beat. Vealeats well done thus, or veal and pork together: 


you * elean ſome guts and fill them. 


- To make common Sauſages, 

Tak three pounds of nice pork, fat and lean together, 
without ſkin or griſtles, chop it as fine as poſſible, ſeaſon it with 
a tea ſpoonful of beaten pepper and two of ſalt, ſome ſage 
{bred fine, about three tea-ſpoonfuls; mix it well together, 
have the guts very nicely cleaned and fil them, or put them 
down in a pot, fo roll them of what ſize you pleaſe, and fry 
them. Beef makes very good ſauſages, 


Oxford Sauſages. 

Take a pound of lean veal, a pound of young pork, fat 
and lean, free from ſkin and griſtle, a pound of beef ſuet, 
chopped all fine together ; put in half a pound of grated bread, 
half the peel of a lemon ſhred fine, a nutmeg grated, fix ſage 
leaves waſhed and chopped very fine, a tea-ſpoonful of pepper 
and two of ſalt, ſome thyme, ſavoury, and marjoram ſhred fine ; 
mix it all well together, and put it cloſe down in a pan: when 
you uſe it, roll it out the ſize of a common ſauſage, and fry 
them in freſh butter of a fine brown, or broil them over a clear 


fire, and ſend them to table as hot as poſſible. 


To make Bologna Sauſages, 


TAKE a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, and a pound of pork, a pound of beef- 


ſuet, cut them ſmall and chop them fine, take a ſmall handful 


of ſage, pick off the leaves, chop it fine with a few ſweet herbs; 
ſeaſon pretty high with pepper and ſalt, You mult have a 
large gut, and fill it, then ſer on a ſauce-pan of water, when it 


boils put it in, and prick the gut for fear of burſting : boil it 


foftly an hour, then lay it on clean firaw to dry. 


To make Hamburgh Sauſages. 


Take a pound of beef, mince it very ſmall, with half a 
pound of the beſt ſuet; then mix three quarters of a pound of 


ſuet cut in large pieces; then ſeaſon it with pepper, cloves, 


nutmeg, a great quantity of garlic cut ſmall, ſome white wine 
vinegar, ſome bay-ſalt and comnion ſalt, a glaſs of red wine, 
and one of rum; mix all theſe very well together, then take 
the largeſt gut you can find, ſtuff it very tight; then hang it 


up in a Chimney, and ſmoke it with ſaw-duſt for a week or ten 


days; hang them in the air till they are dry, and they will 
keep a year, They are very good boiled in peas-pottage, and 
roalted with toaſted bread under it, or in an amlet. 
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Sauſages after the German May. 


Take the crumb of a two-penny loaf, one pound of ſuet, 
half a lamb's lights, a handful of parſley, ſome thyme, marjoram, 
and onion, mince all very ſmall, then ſeaſon it with ſalt and 
pepper: theſe muſt be ſtuffed in a ſheep's gut; they are fried 
in oil or melted ſuet, and are only fit for immediate uſe, 


© 8; OV. 
To POT and make HAMS, &c, &c. 


Obſervations on preſerving Salt Meat, ſo as to keep it mellow 
and fine for three or four Months; and to preſerve Potted 
Butter. 


AKE care when you ſalt your meat in the ſummer that it 

be quite cool after it comes from the butcher's; the way 

is, to Jay it on cold bricks for a few hours, and when you ſalt 
it, lay it upon an inclining board to drain off the blood; 
then ſalt it afreſh, add to every pound of ſalt half a pound of 


Liſbon ſugar, and turn it in the pickle every day; at the 


month's end it will be fine. The ſalt which is commonly 
ufed hardens and ſpoils all the meat; the right ſort is that 
called Lowndes's falt, it comes from Nantwich in Cheſhire; 
there is a very fine ſort that comes from Malden in Efſex, and 
from Suffolk, which is the reaſon of that butter being finer 
than any other; and if every body would make uſe of that ſalt 
in potting butter, we ſhould not have ſo much bad come to 
market; obſerving all the general rules of a dairy. If you 
keep your meat long in ſalt, half the quantity of ſugar will 
do; and then beſtow loaf ſugar, it will eat much finer. This 
pickle cannot be called extravagant, becauſe it will keep a 


great while; at three or four months end, boil it up; if you 


have no meat in the pickle, ſkim it, and when cold, only add a 
little more ſalt and ſugar to the next meat you put in, and it 

will be good a twelvemonth longer. | 
Take a leg-of-mutton-piece, veiny or thick flank. piece 
without any bone, pickled as above, only add to every pound 
of ſalt an ounce of ſa]t-petre; after being a month or two in 
the pickle, take it out and lay it in foft water a few hours, 
then roaſt it; it eats fine. A leg of mutton or ſhoulder of veal 
does the fame, It is a very good thing where a market is at a 
| | great 
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great diſtance, and a large family obliged to provide a great 
deal of meat. TT, 

As to the pickling of hams and tongues, you have the receipt 
in the foregoing Chapters ; but uſe either of theſe fine ſalts, and 


they will be equal to any Bayonne hams, provided your porkling 


is fine and well fed. 


To pot Pigeons or Fawls, 


Cur off their legs, draw them and wipe them with a cloth, 
but do not waſh them ; ſeaſon them pretty well with pepper 


and ſalt, put them into a pot with as much butter as you think 


will cover them, when melted, and baked very tender; then 
drain them very dry from the gravy; lay them on a cloth, and 
that will ſuck up all the gravy ; ſeaſon them again with ſalt, 
mace, cloyes, and pepper beaten fine, and put them down clofe 
into a pot ; take the butter, when cold, clear from the gravy, 
ſet it before the fire to melt, and pour over the birds; if you 
have not enough, clarify ſome more, and let the butter be near 
an inch thick above the birds. Thus you may do all forts of 
fowl ; only wild fowl ſhould be boned (but that you may do as 
you pleaſe). | 


To fot a cold Tongue, Beef, or Veniſen. 


Cour it ſmall, beat it well in a marble mortar with melted 
butter, ſeaſon it with mace, cloyes, and nutmeg, beat very fine, 
and ſome pepper and ſalt, till the meat is mellow and fine; then 
put it down cloſe in your pots, and cover it with clarified 


butter. Thus you may do cold wild fowl; or you may pot any 
ſort of cold fowl whole; ſeaſoning them with what ſpice you 


pleaſe, 
To pot Veniſon, 

TAKE a piece of veniſon, fat and lean together, layitin a 
diſh, and ſtick pieces of butter all over; tie brown paper over 
it, and bake it; when-it comes out of the oven take it out of 
the liquor hot, drain it, and Jay it in a diſh ; when cold, take 


off all the ſkin, and beat it in a marble mortar, fat and lean 


together, ſeaſon it with mace, cloves, nutmeg, black pepper, 


and ſalt to your mind; when the butter is cold that it was 
| þaked in, take a little of it and beat in with it to moiſten it; 


then put it down cloſes, and cover it with clarified butter. 
You muſt be ſure to beat it till it is like a paſte, 


To pot a Hare. 
Take a hare that has hung four or five days, caſe it, and 


cut it in quarters; put it in a pot, ſeaſon it with pepper, falt, 


and mace, and a pound of butter oyer it, and bake it four 
hours ; 
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hours; when it comes out, pick it from the bones, and pound 

it in a mortar with the butter that comes off your gravy, and 

a little beaten cloves and mace, till it is fine and ſmooth, then 
ut it cloſe down in potting pots, and put clarified butter over 

it; tie it over with white paper. | 


? To pot Tongues, 

Take a neat's tongue, rub it with a pound of white ſalt, an 
ounce of ſalt-petre, half a pound of coarſe fugar, rub it well, 
turn it every day in this pickle for a fortnight : this pickle will 
do ſeveral tongues, only adding a little more white ſalt ; or we 
generally do them after our hams. Take the tongues out of 
the pickle, cut off the root, and boil it well till it will peel ; 
then take your tongues and ſeaſon them with ſalt, pepper, 


_ cloves, mace, and nutmeg, all beat fine; rub it well with your 


hands whilſt it is hot; then put it in a pot, and melt as much 
Þutter as will cover it all over ; bake it an hour in the oven, 
then take it out, let it ſtand to cool, rub a little freſh ſpice on 
it; and when it is quite cold, Jay it in your pickling- pot; 
when the butter is cold you baked it in, take it off clean from 
the gravy, ſet it in an earthen pan before the fire, and when 
it is melted, pour it over the tongue. You may lay pigeons or 
chickens on each fide ; be ſure to let the butter be about an 
inch above the rongue. E 


A fine Way to pot a Torgue, 

TAKE a dried tongue, boil it till it is tender, then peel it; 
take a large fowl, bone it; a gooſe, and bone it; take a quar- 
ter of an ounce of mace, a quarter of an ounce of cloves, a 
Jarge nutmeg, a quarter of an ounce of black pepper, beat all 
well together; a ſpoonful of ſalt; rub the inſide of the fowl 
well, and the tongue; put the tongue into the fowl 3 then 
ſeaſon the-gooſe, and fill the gooſe with the fowl and tongue, 
and the gooſe will look as if it was whole; lay it in a pan that 
will juſt hold it, melt freſh butter enough to cover it, ſend it 
to the oven, and bake it an hour and a half; then uncover the 
pot and take out the meat; carefully drain it from the butter, 
lay it on a coarſe cloth till it is cold, and when the butter is 
cold, take off the hard fat from the gravy, and lay it before the 
fire to melt, put your meat into the pot again, and pour the 
butter over; if there is not enough, clarify more, and let the 
butter be an inch above the meat; and this will keep a great 
while, eats fine, and looks beautiful: when you cut it, it muſt 
be cut croſſways down through, and looks very pretty: it makes 
a pretty corner-diſh at table, or ſide-diſh for ſupper :; if you cut 
a lice down »the middle quite through, lay it in a plate, and 

; | garniſh 
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garniſh with green parſley and naſtertium-flowers. If you will be 
at the expence, bone a turkey, and put over the gooſe. Obſerve, 
when you pot it, to ſave a little of the ſpice to throw over it, 
before the laſt butter is put on, or the meat will not be ſeaſoned 
enough. 


To pot Beef like Venifon. 
Cur the lean of a buttock of beef into pound pieces; for 


eight pounds of beef take four ounces of falt-petre, four 


ounces of petre-ſalt, a pint of white ſalt, and an ounce of ſal- 
prunella ; beat the ſalts all very fine, mix them well together, 


rab the ſalts into the beef; then let it lie four days, turning 
it twice a day, then put it into a pan, cover it with pump- 


water and a little of its own brine: then bake it in an oven 


with houſehold bread till it is as tender as a chicken, then drain 


it from the gravy, and bruiſe it abroad, and take out all the 
{kin and finews; then pound it in a marble mortar, then lay it 


in a broad diſh, mix in it an ounce of cloves and mace, three 


quarters of an ounce of pepper, and one nutmeg, all beat very 
fine; mix it all very well with the meat, then clarify a little 
freſh butter and mix with the meat to make it a little moiſt ; 
mix it very well together, preſs it down into pots very hard, ſet 
it at the oven's mouth juſt to ſettle, and cover it two inches 


thick with clarified butter: when cold, cover it with white 


paper. ä | 
| To pot Cheſhire Cheeſe, 
TaKxeE three pounds of Cheſhire cheeſe, and put it into a 
mortar with half a pound of the beſt freſh butter you can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely beat, then ſifted 
like a fine powder; when all is extremely well mixed, preſs it 
hard down into 2 gallipot, cover it with clarified butter, and 


keep it cool. A lice of this excels all the cream cheeſe that 


can be made, | | 
77 pet Ham with Chickens, 
Tate as much lean of a boiled ham as you pleaſe, and half 
the quantity of fat, cut it as thin as poſſible, beat it very fine 
in a mortar, with a little oiled butter, beaten mace, pepper, 


and ſalt, put part of it into a China pot, then beat the white 
part of a fowl with a very little ſeaſoning; it is to qualify the 


ham; put a lay of chicken, then one of ham, then chicken at 


the top, preſs it hard down, and when it is cold, pour clarified 
butter over it; when you ſend it to the table, cut out a thin 
lice in the form of half a diamond, and lay it round the edge of 


your pot. 
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| To pot Waodcocks. ; e 
Plock fix woodcocks, draw out the train, ſkewer their bills 
through their thighs, and put the legs through'each other, and 
their feet upon their breaſts; ſeaſon them with three or four 


| blades of mace, and a little pepper and ſalt; then put them 


into a deep pot with a pound of butter over them, tie a ſtrong 
paper over them, and bake them in a moderate oven; when 
they are enough, lay them on a diſh to drain the gravy from 
them, then put them into potting pots, and take all the clear 
butter from your gravy and put it upon them, and fill up your 
pots with clarified butter, and keep them in a dry place. 


To pot red and black Moor-Game, 
Puck and draw them, and ſeaſon them with pepper, cloves, 
mace, ginger, and nutmeg, well beaten and ſifted, with a 
quantity of ſalt not to overcome the ſpices, roll a Jump of butter 
in the ſeaſoning, and put it into the body of the fowls, rub the 
outſide with ſeaſoning, and then put them into pots with the 
breaſt downwards and cover them with butter, lay a paper 
and then a paſte over them, and bake them till they are tender; 
then take them out and lay them to drain, then put them into 
potting pots with. the breaſt upwards, and take all the butter 
they were baked in clean from the gravy and pour upon them; 
fill up the pots with clarified butter, and keep them in a dry 
place. | | | 

45] To pot all Kinds of ſmall Birds. 

Pick and gut your birds, dry them well with a cloth, ſeaſon 
them with mace, pepper, and ſalt, then put them into a pot 
with butter, tie your pot down. with paper, and bake them in 
a moderate oven ; when they come out, drain the gravy from 
them, and put them into potting pots, and cover them with 
clarified butter. | E 


To ſave potted Birds that begin to be bad. 
I Have ſeen potted birds, which have come a great way, 


' often ſmell ſo bad that no body could bear the ſmeil for the 


rankneſs of the butter, and by managing them in the following 
manner have made them as good as ever was eat: 

Set a large ſauce-pan of clean water on the fire, when it 
boils, take off the butter at the top, then take the fowls out 
one by one, throw them into that ſauce-pan of water half a 
minute, whip it out and dry it in a clean cloth inſide and out; 
ſo do all till they are quite done; ſcald the pot clean; when 
the birds are quite cold, ſeaſon them with mace, pepper, and 
ſalt te your mind, pot them down cloſe in a pot, and pour cla- 
ried butter over them. | | | 
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To pot Charrs. 9 5 
AFTER having cleanſed them, cut off the fins, tails, and 
heads, then Jay them in rows in a long baking-pan ; cover 
them with butter, and order them as above. 


To pot a Pike, 

You muſt ſcale it, cut off the head, ſplit it, and take out 
the chine-bone, then ſtrew all over the inſide ſome bay- ſalt 
and pepper, roll it up round, and lay it in a pot; cover it, 
and bake it an hour; then take it out and lay it on a coarſe 
cloth to drain; when it is cold, put it into your pot and 
cover it with clarified butter. | 


To pot Salmen. 

TAKE a piece of freſh ſalmon, ſcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly on your 
pot,) ſeaſon it with Jamaica pepper, black pepper, mace, and 
cloves, beat fine, mixed with ſalt, a little ſal-prunella beat fine, 
and rub the bone with ; ſeaſon with a little of the ſpice, pour 
clarified butter over it, and bake it well; then take it out care- 
fully, and lay it to drain; when cold, ſeaſon it well, lay it in 
your pot cloſe, and cover it with clarified butter as above. 

Thus you may do carp, tench, trout, and feveral forts of fiſh. 


Another Way to pot Salmon. 

SCALE and clean your ſalmon, cut it down the back, dry it 
well, and cut it as near the ſhape of your pot as you can; take 
two nutmegs, an ounce of mace and cloves beaten, half an ounce 
of white pepper, and an ounce of ſalt; then take. out all the 
bones, cut off the jowl below the fins, and cut off the tail; 
ſeaſon the ſcaly ſide firſt, lay that at the bottom of the pot; 
then rub the ſeaſoning on the other ſide, cover it with a diſh, 
and let it ſtand all night: it muſt be put double, and the ſcaly 
ſide top and bottom; put butter bottom and top, and cover the 
pot with ſome {tiff coarſe paſte : three hours will bake it, if a 
large fiſhz if a ſmall one, two hours; and when it comes out 
of the oven, let it ſtand half an hour; then uncover it, and 
raiſe it up at one end that the gravy may run out, then put a 
trencher and a weight on it to preſs out the gravy: when the 
butter is cold, take it out clear from the gravy, add ſome more 
to it, and put it in a pan before the fire; when it is melted, 
pour it over the ſalmon; and when it is cold, paper it up. As 
to the ſeaſoning of theſe things, it mult be according to your 
palate, more or leſs. | 5 
N. B. Always take great care that no gravy or whey of the 
butter is leſt in the potting; if there is, it will not keep, 5 
| 0 


288 THE ART OF COOKERY 


3 To pot a Lobſter. 

Take a live lobſter, boil it in ſalt and water, and peg it 
that no water gets in; when it is cold, piek out all the fleſh and 
body, take out the gut, beat it fine in a mortar, and ſeaſon it with 
beaten mace, grated nutmeg, pepper, and ſalt; mix all together; 
melt a piece of butter as big as a large walnut, and mix it with 
the lobſter as you are beating it; when it is beat to a paſte, put 
it into your potting pot, and put it down as cloſe and hard as 
you can; then ſet ſome freſh butter in a deep broad pan before 
the fire, and when it is all melted, take off the ſcum at the top 
(if any), and pour the clear butter over the meat as thick as a 


crown piece; the whey and churn-milk will ſettle at the bot- 
tom of the pan, but take care none of that goes in, and always 


let your butter be very good, or you will ſpoil all ; or only put 
the meat whole, with the body mixed among it, laying them as 
Cloſe together as you can, and pour the butter over them, You 
muſt be fure to let the lobſter be well boiled. A middling one 
will take half an hour boiling, | : 


7 pot Eels, 


Tart a large eel, ſkin it, cleanſe it, and wafh it very clean, 


dry it in a cloth, and cut it into pieces as long as your finger ; 
ſeaſon them with a little beaten mace and nutmeg, pepper, 
ſalt, and a little ſal-prunella beat fine; lay them in a pan, then 


pour as much good butter over them as will cover them, and 


clarified as above: they muſt be baked half an hour in a quick 
oven; if a flow oven, longer, till they are enough, but that 
you muſt judge by the largenefs of the eels: with a fork take 
them out, and lay them on a coarſe cloth to drain; when they 
are quite cold, ſeaſon them again with the ſame ſeaſoning, lay 
them in the pot cloſe ; then take off the butter they were baked 
in clear from the gravy of the fiſh, and ſet it in a diſh before 
the fire; when it is melted, pour the clear butter over the eels; 
and let them be covered with the butter, = | 

In the fame manner you may pot what you pleaſe. - You 
may bone your eels, if you chooſe it; but then do not put in 


| any ſal-prunella. 


To pot Lampreys. | | 
SKIN them, cleanſe them with ſalt, then wipe them dry; 


beat ſome black pepper, mace, and cloves, mix them with 


ſalt, and ſeaſon them; lay them in a pan, and cover them with 
clarified butter ; bake them an hour; order them as the eels, 
only let them be ſeaſoned, and one will be enough for .a pot: 
you muſt ſeaſon them weil; let your butter be good, and they 
will keep à long time. — 
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MADE PLAIN AND EASY. 
To collar a Breoft of Veal, 


TaKke a breaſt of veal and bone it, beat it with a rolling- 


2 


* 


9 


pin, rub it over with the yolk of an egg, beat a. little mace, 
cloves, nutmeg, and pepper very fine, with a little falt, a 
handful of parſley, and ſome ſweet herbs, and lemon-peel ſhred. 
fine, a few crumbs of bread ; mix all together and ſtrew over; 

| Toll it up very tight, bind it with a-filler, and wrap it in a 
cloth, then boil it two hours and a half in water made pretty 
ſalt, then hang it up by one end till cold: make a pickle: to 
a pint of ſalt and water put half a -pint of vinegar, and lay it 
in a pan, and let the pickle cover it; and when you uſe it, cut 


it in ſlices, and garniſh with parſley and pickles. 


To make Marble Veal, 


- 


TA Kk a neat's tongue and boil it till tender; peel it and cut 
it in ſlices, and beat it in a mortar with a pound of butter, 


with a little beaten mace and pepper, till it is like a paſte; have 


ſome veal ſtewed and beat in the ſame manner; put ſome veal 
in a potting- pot, then ſome tongue in lumps over the veal, 
then ſome veal over that, tongue over that, and then veal 
again; preſs it down hard, pour ſome clarified butter over it, 
keep it in a cold dry place, and when you uſe it, cut it in 


ſlices, and garniſh with parſley, 
_ T0 collar Beef. | 


TAKE 2 piece of thin flank of beef and bone 
off, then ſale it with two ounces. of ſalt- 


it, eut the ſkin 
petre, two ounces of 


ſal- prunella, two ounces of bay-falt, half a pound of coarſe 
ſugar, and two pounds of white ſalt, beat the hard falts fine, 
and mix all together; turn it every day, and rub it with the 


brine well, for eight days; then take it out of the pickle, waſh 1 


it and wipe it dry; then take a quarter of an ounce of cloves, 
and a quarter of an ounce of mace, twelve corns of all - ſpice, 
and a nutmeg beat very fine, with a ſpoonful of beaten pepper, 
a large quantity of chopped parſley, with ſome ſweet herbs 
chopped fine; ſprinkle it on the beef, and roll it up very tight, 
put a coarſe cloth round, and tie it very tight with beggar's 


tape; boil it in a large copper of water; if a large collar, fix 


hours, a ſmall one, five hours; take it out and put it in a preſs 
till cold; if you have never a preſs, put it between two boards, 
and a large weight upon it till it is cold; then take it out of the 


cloth and cut it into ſlices ; Garniſh with raw parſley. 


' To collar 4 Pig. © 


Kit x your pig, dreſs off the hair, draw out the entraile, 
out 


and waſte it clean, take a ſharp klife, rip it open and take 


all 


4 


\ 
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all the bones, then rub it all over with pepper and ſalt beaten 
fine, a few ſage leaves and ſweet herbs chopped ſmall, then roll 
up your pig tight, and bind it with a fillet, then fill your boiler 
with ſoft water, one pint of vinegar, and a handful of alt, 
eight or ten cloves, a blade or two of mace, a few pepper-corns, 
and a bunch of ſweet herbs ; when it boils put in your pig, and 
boil it till it is tender, then take it up, and when it is almoſt 
cold, bind it over again, and put it into an earthen pot, and 
pour the liquor your pig was boiled in upon it, keep it co- 
vered, and it is fit for uſe. 7 


To callar Swine's Face. | 
Cor the face in many places, and waſh it in ſeveral waters, 
then boil it till the meat will leave the bones, take out the 
bones, cut open the ears, and take out the ear-roots, cut the 


meat in pieces, and ſeaſon it with pepper and ſalt; while it is 


hot put it into an earthen pot, but put the ears round the out- 
fide of the meat, put a board on that will go on the inſide of 
the pot, and ſet a heavy weight upon it, and let it ſtand all 
night, the next day turn it out, cut it round- ways, and it will 
look cloſe and bright. | or 


To collar Salmon. 


TAKE a fide of ſalmon, cut off a handful of the tail, waſh 
your large piece very well, dry it with a clean cloth, waſh it 
over with the yolks of eggs, and then make force-meat with 


what you cut off the tail; but take off the ſkin, and put to it a 


handful of parboiled oyſters, a tail or two of lobſters, the yolks 
of three or four eggs, boiled hard, ſix anchovies, a handful of 


ſweet herbs chopped ſmall, a little ſalt, cloves, mace, nut- 
meg, pepper beat fine, and grated bread; work all theſe to- 


gether into a body, with the yolks of eggs, lay it all over the 
fleſhy part, and a little more pepper and ſalt over the ſalmon ; 
fo roll it up into a collar, and bind it with broad tape, then boil 
it in water, ſalt, and vinegar, but let the liquor boil firſt; then 
put in your collars, a bunch of ſweet herbs, ſliced ginger, and 
nutmeg ; let it boil, but not too faſt: it will take near two 
hours boiling : when it is enough, take it up into your ſouſing- 
pan, and when the pickle is cold, put it to your ſalmon, and 
let it ſtand in it till uſed, or otherwiſe you may pot it. Fill it 
up with clarified butter, as you pot fowls: that way will keep 
longeſt, LE Fas HEY a N en 3: 150 38 1 


To collar Eels. 

TAkE your eel and ſcour it well with falt, wipe it clean; 
then cut it down the back, take out the bone, cut the head 
and tail off; put the yolk of an egg over it, ane four 

| | ; 3 clo ves, 
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cloves, two blades of mace, half a nutmeg beat fine, a little 
pepper and ſalt, ſome chopped parſley, and ſweet herbs cho 

very fine; mix them all together and ſprinkle over it, roll the 
eel up very tight, and tie it in a cloth; put on water enough to 
boil it, and put in an onion, ſome cloves and mace, four day; 
leaves; boil it up with the bones, head, and tail for half an 
hour, with a little vinegar and ſalt; then take out the bores, 
&c. and put in your els, boil them if large two hours, leſſer 
in proportion; when done, put them away to cool; then take 
them out of the liquor and eloth, and cut them in ſlices, or 
ſend them whole, with taw parſley under and over. 1 
N. B. You muſt take them out of the cloth, and put them 
in the liquor, and tie tnem cloſe. down to keep. 


r t Sings Jo celine; Machereh tl. nine! 

Gur and lit your mackerel down the belly, cut off the head, 
take out the bones, take carę you do not cut it in holes, then 
lay it flat upon its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred fine, ſtrew it over them, 
roll them tight, and tie them well ſeparately in cloths, boil 
them gently twenty minutes in vinegar, ſalt, and water, then 


take them out, put them into a pot, pour the liquor on them, 


or the cloth will ſtick to the fiſh, the next day take the cloth 
off your fiſh, put a little more vinegar to the pickle, keep them 
for uſe ; when you ſend them to the table, garniſh with fennel 
and parſley, and put ſome of the liquor under them, . 


EN To make Dutch Beef. 
Tak the lean of a buttock of beef raw, rub it well with 
brown ſugar all over, and let it lie in a pan or tray two or three 
hours, turning it two or three times, then ſalt it well with” 
common ſalt and ſalt- petre, and let it lie a fortnight, turning it 
every day; then roll it very ftrait in a coarſe cloth, put it in a 
cheeſe- preſs a day and a night, and hang it to dry in a chimney : 
when you boi) it, you muſt put it in a cloth; when it is cold, 
it will cut in flivers as Dutch beef. | 

_ | To maie Sham Braun. 
Tax the belly piece and head of a young porker, tub it well 
with ſalt- petre, let it lie three or four days, waſh it clean; boil 
the head, and take off all the meat and cut it in pieces, have 
four neat's feet boiled tender, take out the bones, cut it in thin 
flices; mix it with the head, lay it in the belly- piece, roll it up 
tight, bind it round with ſheeting, and boi! it four hours; take 
it up and ſet it on one'end, put a trencher on it within the tin, 
and a large weight upon that, and let it ſtand all night; in the 

„ 2 morning 
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morning take it out and bind it with a fillet ; put it in ſpring- 
water and ſalt, and it will be fit for uſe: when you uſe it, cut 
it in ſlices like brawn. Garniſh with parfley. Obſerve to 


change the pickle every four or five days, and it will keep a long 


time, 
To fouce a Turkey in imitatian of Sturgeon. 

You muſt take a fine large turkey, dreſs it very clean, dry 
and bone it, then tie it up as you do ſturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of ſalt ; let it boil, 
ſkim it well, and then put in the turkey; when it is enough, 
take it out and tie it tighter ; let the liquor boil a little longer; 


and if you think the pickle wants more vinegar or falt, add it 


when it is cold, and pour it upon the turkey; it will keep 
ſome months, covering it cloſe from the air, and keeping it in 


a dry cool place. Eat it with oil, vinegar, and ſugar (juft as 


you like it); ſome admire it more than flurgeon ; it Jooks 
pretty covered with fennel for a fide-giſh. 7 18 


To pickle Pork, 1 

Box E your pork, cut it into pieces of a ſize fit to lie in the 
tub or pan you deſign it to lie in, rub your pieces well with 
falt-petre, then take two parts of common ſalt, and two of bay- 
falt, and rub every piece well; lay a layer of common ſalt in 
the bottom of your veſſel, cover every piece over with common 
falt, Jay them one upon another as cloſe as you can, filling the 
hollow places on the ſides with falt ; as your ſak melts on the 
top ſtrew on more, lay a coarſe cloth over the veſſel, a board 
over that, and a weight on the board to keep it down ; keep it 
cloſe covered; it will, thus ordered, keep the whole year; put 


a pound of falt-petre and two pounds of bay-ſalt to a hog. 


A Pickle for Pork which is to be eat ſoon, | 

| You muſt take two gallons of pump-water, one pound of 
bay-falt, one pound of coarſe ſugar, ftx ounces of fait-petre ; boil 
it all together, and ſkim it when cold; cut the pork in what pieces 
you pleaſe, lay it down cloſe, and pour the liquor over it; lay a 
weight on it to keep it cloſe, and cover it cloſe from the air, and 
it will be fit to uſe in a week: if you find the pickle begins to ſpoil, 

boil it again and ſkim it; when it is cold, pour it on your pork 
again. a | Fre 1 
The Fews' Way te pickle Beef, which will go good to the Will 
Indies, and keep a Year good in the Pickle, and with Care will 
go to the Eaſt Indies. , : | 
Tak any piece of beef without bones, or take the bones 


out, if you intend 10 keep it above a month 3 take mace, cloves, 


nutmeg⸗ 
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nut meg, and pepper, and juniper-berries beat fine, and rub the 
becf well, mix falt and Jamaica pepper and bay-leaves ; let it 
be well ſeaſoned, let it lie in this ſeaſoning a week or ten days, 
throw in a good deal of garlic and ſhalot ; boil ſome of the beſt 
white wine vinegar, lay your meat in a pan or good veſſel for the 
purpoſe with the pickle ; and when the vinegar is quite cold, pour 
it over, Cover it eloſe; if it is for a voyage, cover it with oil, and 
let the cooper hoop up the barrel very well. This is a good way 
in a hot country where meat will not keep; then it muſt be put 
into the vinegar directly with the ſeaſoning, then you may either 
roaſt it or ſtew it, but it is beſt ſtewed; and add a good deal of 
onion and parſley chopped fine, ſome white wine, a little catch- 
up, truffles and morels, a little good gravy, a piece of butter 
rolled in flour, or 2 little oil, in which the ſhalot and onions 
ought to ſtew a quarter of an hour before the ather ingredients 
are put in; then put all in, and ſtir it together, and let it ftew 
till you think it is enough. This is a good pickle in a hot 
country to keep beef or veal, that is dreſſed to eat cold. 


Peiclled Beef for preſent Uſe, . 

TAkE the rib of beef, ſtick it with garlic and cloves, ſeaſon 

it with ſalt, Jamaica pepper, mace, and ſome garlic pounded ; 
cover the meat with white wine vinegar and Spaniſh thyme ; 
you muſt take care to turn the meat every day, 'and add more 
vinegar, (if required, ) for a fortnight z then put it in a ſtew-pan, 
and cover it cloſe, and let it ſimmer on a flow fire for fix hours, 


adding vinegar and white wine; (if you chooſe) you may ſtew 
a good quantity of onions, it will be more palatable, = 


| To preſerve Tripe to go to the Eaſt Indies. M 
_ Ger a fine belly of tripe, quite freſh, take a four gallon 
caſk well hooped, lay in your tripe, and have your pickle 
ready, made thus: take ſeven quarts of ſpring-water, and put 
as much ſalt into it as will make an egg ſwim, that the little 
end of the egg may be about an inch above the water (you mult 
take care to have the fine clear ſalt, for the common ſalt will 
ſpoil it); add a quart of the beſt white wine vinegar, two 
ſprigs of roſemary, an ounce of all ſpice, pour it on your tripe ; 
let the cooper faſten the caſk down directly; when it comes to 
the Indies it muſt not be opened till it is juſt going to be dreſſed, 
for it will not keep after the caſk is opened ; the way to dreſs it 
wc lay it in water half an hour, then fry it or bot! as we do 
cre, ; 


The Feus Way of preſerving Salmon, and all Sorts of Fiſh. 
TAKE either ſalmon, cod, or any large fiſh, cut off the 


head, waſh it clean, and cut jr in lices as crimped cod is, dry 
. 1 * | | A 


. 
= b 
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| it very well in a cloth, then flour it, and dip it in yolks of eggs, 


and fry it in a great deal of oil till it is of a fine brown and 
well done; take it out, and lay it to drain till jt is very dry and 
cold. Whirings, mackarel, and flat-fiſh are done whole: when 
they are quite dry and cold Jay them in your pan or veſſel, throw 
in between them a good deal of mace, - cloves, and fliced nut- 
meg, a few bay-leaves; hade your pickle- ready, made of the 
beft white wine. vinegar, in which you muſt boil a great many 
cloves of garlic and fhalot, black and white pepper, Jamaica and 
long pepper, juniper berri:s, and ſalt ; when the garlic begins to 
be render the pickle is enough; when it is quite cold pour it 
on your fiſh, and a little oil on the top: they will keep good a 
ewelvemonth, and are to be eat cold with oil and vinegar: they 
will go good to the Eaſt Indies. All forts of fiſh fried well in 
oil, eat very ſine cold wich ſhalot, or oil and vinegar. Obſerve 
in the pickling of your fiſh, to have the pickling ready; firſt 
put a little pickle in, then a layer of fiſh, then pickle, then a 
little fiſh; and fo lay them down very cloſe to be well covered; 
put a little ſaffron in the pickle. Frying fiſh. in common oil is 
not ſo expenſive with care; for preſent uſe a little does, and if 
the cook is careful not to burn the oil, or black i it it will fry 
them two or three times. 5 


To pickle Oyhers, Cockles, and 1 Muſcles, 1 
Take two hundred oyſters, the neweſt and beſt you can 
get, be careful to ſave the liquor in ſome pan as you open them, 


cut off the black verge, ſaving the reſt, put them into their 


own. liquor; then put all the liquor and oyſters into A kettle, 


| boil them about half an hour on a very gentle fire, do them 


very ſlowly, ſkimming them as the ſcum riſes, then take them 


off the fire, take out the oyſters, ſtrain the liquor through a fine 


cloth, then put in the oyſters again, then take out a pint of 
the liquor whilſt it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves; juſt give it one 
boil, then put it to the oyſters, and ſtir up the ſpices well 
among them; then pt in about a ſpoonful of {alt, three quar- 
ters of a pint of the veſt white wine vinegar, and a quarter of 
an ounce of whole pepper; then let them ſtand till they are 
cold z then put the oyſters, as many as you well can into the 
barrel; put in as much liquor as the barrel will hold, letting 
them ſettle a while, and they will ſoon be fit to eat. Or you 
may put them in ſtone- jars, cover them cloſe with a bladder 

and leather, and be ſure they be quite cold before you cover 


them up. Thus do cockles and muſcles ; only this, cocklcs 


are ſmall, and to this ſpice you muſt have at leaſt two quarts ; 

there is nothing to pick off them: muſcles you muſt have two 

, z take great care to pick the crab out under the —_— 
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and alittle fus which grows at the root of the tongue: the 


two latter, cockles and muſcles, muſt be waſhed in ſeveral 
waters, to clean them from the grit; put them in a ſtew-pan 
by themſelves, cover them cloſe, and when they are open, pick 
them out of the ſhells, and ſtrain the liquor. 


To pickle Mackerel, called Cavtach. 

CuT your mackerel into round pieces, and divide one into 
five or fix pieces: to fix large mackerel you may take one 
ounce of beaten pepper, three large nutmegs, a little mace, and 
a handful of ſalt ; mix your ſalt and beaten ſpice together, then 
make two or three holes in each piece, and thruſt the ſeaſoning, 
into the holes with your finger, rub the piece all over with the 
ſeaſoning, fry them brown: in oil, and let them ſtand till they 
are cold; then put them into vinegar, and cover them with 
oil: they will keep well covered a great. while, and are de- 
LOT un To make Veal Hams. . 
Cor the leg of veal like a ham, then take a pint of bay- 
ſalt, two ounces ot ſalt petre, and a pound of common, ſalt, mix 
them together with an ounce of juniper berries beat; rub the 
ham well, and lay it on a hollow tray, with the ſkinny fide 
downwards; baſle it every day with the pickle for a fort- 
night, and then hang it in wood-ſmoke for a fortnight: you 
may boil it, or parboil it and roaſt it. In this pickle you may 
do two or three tongues, or a piece of pork. „ 


| | To make Beef Hams. + N 

You muſt take the leg of a fat, but ſmall beef, the fat 
Scotch or Welch cattle is beſt, and cur it ham-faſhion ; take 
an ounce of bay-ſalt, an ounce of ſalt petre, 'a pound of eom- 
mon ſalt, and a pound of coarſe ſugar (this quantity for about 
fourteen or fifteen pounds weight, and ſo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
turn it every day, and baſte it well with the pickle for a 
month; take it out and roll it in bran or ſaw-duſt, then hang 
it in wood-ſmoke, where there is but little fire, and a conſtant 
ſmoke, for a month; then take it down and hang it in a dry 
place, not hot, and keep it for uſe; you may cut a piece off as 
you have occaſton, and either boil it or cut it in raſhers, and 
broil ir with poached eggs, or boil a piece, and it eats fine cold, 
and will ſliver like Dutch beef. After this beef is done you may 
do a thick briſket of beef in the ſame pickle : let it lie a month, 
rubbing it every day with the pickle, then boil it till it is tender, 


hang it in a dry place, and it eats finely cold, cut in ſlices on a 


plate. It is apretty thing for a ſide- diſh, or for ſupper. A ſhoulder of 
mutton laid in this pickle for a week, hung in wood- ſmoke two 
or three days, and then boiled with cabbage, is very good. 
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296 THE ART OF COOKERY 


To make Mutten Hams, 


You mult take a bind- quarter: of mutton, cut it like-a ham, 
take an ounce of ſalt-petre, a pound of coarſe ſugar, a pound of 


common ſelt; mix them and rub your ham, Jay it in a hollow 


tray with the ſkin downwards, baſte it every day for a fort- 
night, then roll it in ſaw-duſt and hang it in the wood-ſmoke 
a fortnight ; then boil it and hang it in a dry place, and cut it 
out in raſhers, and broil it as you want. | 


J make Pork Hams. 


You muſt take a fat hind-quarter of pork, and cut off a fine 


ham; take two ounces of ſalt- petre, a pound of coarſe ſugar, 
a pound of common ſalt, and two ounces of ſal-prunella, mix 
all together, and rub it well; let it lie a month in this pickle, 
turning and baſting it every day, then hang it in wood-ſmoke 


as you do beef, in a dry place, ſo as no heat comes toit; and 
if you keep them long, hang them a month or two in a damp 


place, and it will make them cut fine and ſhort. Never lay 
theſe hams in water till you boil them, and then boil them in a 


Copper, (if you have one,) or the biggeſt pot you have; put 


them in the cold water, and let them be four or five hours before 


they boil ; ſkim the pot well and often till it boils ; if it is a very 


large one, three hours will boil it; if a ſmall one, two hours 
will do, provided it be a great while before the water boils ; 
take it up half an hour before dinner, pull off the ſkin, and 


throw raſpings finely ſifted all ver; hold a red-hot fire-ſhovel 


over it, and when dinner is ready, take a few raſpings in a 
ſieve and ſift all over the diſh ; then lay in your ham, and with 
your finger make fine figures round the edge of the diſh; be 
ſure to boil your ham in as much water as you can, and to keep 


it ſkimming all the time till it boils : it muſt be at leaſt four 
hours before it bojls. This pickle does finely for tongues, after- 


wards to lie in it a fortnight, and then hang in the wood-ſmoke 


a fortnight; or to boil them out of the pickle, 
Yorkſhire is famous for hams; and the reaſon is this: their 


ſalt is much finer than ours in London; it is a large clear ſalt, 


and gives the meat a fine flavour, I uſed to have it from Mal- 


den in Eſſex, and that ſalt will make any ham as fine as you can 
deſire; it is by much the beſt ſalt for ſalting of meat; a deep 
hollow wooden tray is better than a pan,. becauſe the pickle 
ſwells about it. When you broil any of theſe hams in ſlices, or 
bacon, have ſome boiling water ready, and let the ſlices lie a 


minute or two in the water, then broil them; it takes out the 


ſalt and makes them eat finer, 6 : 
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| | To make Bacon. | 
TAkx a ſide of pork, then take off all the inſide fat, lay it 


on 2 long board or dreſſer, that the blood may run away, rub 


it well with good ſalt on both ſides, let it lie thus a day; then 


take a pint of bay ſalt, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarſe ſugar, and a quarter of a peck 
of common ſalt ; lay your pork in ſomething that will hold the 
pickle, and rub it well with the above ingredients ; lay the 
ſkinny ſide downwards, and baſte it every day with the pickle 
for a fortnight; then hang it in wood-ſmoke as you do the beef, 
and afterwards bang it in a dry place, but not hot. You are 
to obſerve, that all hams and bacon. ſhould hang clear from 


every thing, and not againſt a wall. Obſerve to wipe off alt 


the old ſalt before you put it into this pickle, and never keep 
bacon or hams in a hot kitchen, or in a room where the ſun 
comes; it makes them rulty, EE | 
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Rules to be obſerved in Pickling. 
LWAYS uſe ſtone jars for all forts of pickles that require 
hot pickle to them: the firſt charge is the leaſt ; for theſe 


not only laſt longer, but keep the pickle better; for vine- 


gar and falt will penetrate through all earthen veffel;; ſtone 
and glaſs are the only things to keep pickles in. Be ſure never 
to put your hands in to take pickles out, it will ſoon ſpoil it; the 
beſt method is, to every pot tie a wooden ſpoon, full of little 
holes, to take the pickles out with, | 


To pickle Walnuts green. 

Take the largeſt and cleareſt you can get, pare them as 
thin as you can, have a tub of ſpring-water ſtand by you, and 
throw them in as you do them; put into the water a pound of 
bay-falt, let them lie in the water twenty-four hours, take them 
out, then put them into a ſtone- jar, and between every layer 
of walnuts lay a layer of vine-Jeaves at the bottom and top, and 
fill it up with cold vinegar ; let them ſtand all night, then pour 
that vinegar from them into a copper, with a pound of bay-ſalt; 
ſet it on the fire, let it boil, then pour it hot on your nuts, tie 


them over with a woollen cloth, and let them ſtand a week, 


: 10 | then 
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298 THE ART OF COOKERY 
then pour that pickle away, rub your nuts clean with a piece of 
flannel, then put them again in your jar with vine-leaves, as 
above, and boil freſh vinegar ; put into your pot to every gal- 
Jon of vinegar a nutmeg fliced, cut ſour large races of ginger, 
a quarter of an ounce of mace, the {ame of cloves, a quarter 
of an ounce of whole black pepper, the like of Ordingal pepper; 
then pour your vinegar boiling-hot on your walnuts, and cover 
them with a woollen cloth ; let it ftand three or four days, fo 
do two or three times; when cold, put in half a pint of muſtard- 
ſeed, a large ſtick of hotſe-radiſh ſliced, tie them down cloſe 
with a bladder, and then with a leather ; they will be fit to cat 
in a fortnight ; take a large onion, tick the cloves in, and lay 
in the middle of the pot; if you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under fix 
months; and the next year you may boil the pickle this way: 
they will keep two or three years good and firm, | 


| To pickle Walnuts white, 


Take the Jargeſt nuts you can get, juſt before the ſhell be- 
gins to turn, pare them very thin till the white appears, and 
throw them into ſpring- water, with a handful of ſalt as you do 
them; let them ſtand in that water ſix hours, lay on them a thin 
board to keep them under the water, then ſet a ſtew-pan on a 

charcoal fire, with clean ſpring- water; take your nuts out of 
the other water, and put them into the ſtew- pan; let them 
fimmer four of five minutes, but not boil; then have ready by 
ycu a pan of ſpring water, with a handful of white ſalt in it, 
Kir it with your hand till the falt is melted, then take your nuts 
out of the ſtew- pan with a wooden ladle, and put them into 
the cold water and ſalt; let them ſtand a quarter of an hour, 
lay the board on them as beſore; if they are not kept under the 
liquor they will turn black, then lay them on a cloth, and cover 
them with another to dry; then carefully wipe them with a ſcit 

cloth, put them into your jar or glaſs, with ſome blades of mace 
and nutmeg ſliced thin; mix your ſpice between your nuts, and 
pour diſtilled vinegar over them; firit let your glaſs be full of 


nuts, pour mutton fat over them, and tie a bladder, and then 
2a leather. | | | 


To pickle IValnuts black. x | 
You muſt take large full-grown nuts at their full growth, 
before they are haid, lay them in ſalt and water; Jet Beth lie 
two days, then ſhift them into freſh water ; let them lie two 
days longer, then ſhift them again, and let them lie three in 
your pickling jar; when the jar is half full, put in a large onion 
ſtuck with cloves. To a hundred of walnuts put in half a pint of 
muſtard- feed, a quarter of an ounce of mace, half an _—_— - 
: | bla: 
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black pepper, half an ounce of all-ſpice, ſix bay-leaves, and a 
ſtick of horie radiſh ; then fill your jar, and pour boiling vinegar 
over them; cover them with a plate, and when they are cold, 
tie them down with a bladder and leather, and they will be fit to 
eat in two or three months: the next year, if any remains, boil up 
your vinegar again, and ſkim it; when cold, pour it over your 
walnuts, This is by much the beſt pickle for uſe; therefore you 
may add more vinegar to it, what quantity you pleaſe: if youpickle 


| a great many walnuts and eat them faſt, make your pickle for a 


hundred or two, the reſt keep in a ſtrong brine of ſalt and water, 
boiled till it will bear an egg, and as your pot empties fill them 


up with thoſe in the ſalt and water: take care they are covered 
with pickle. _ 8 


In the ſame manner you may do a ſmaller quantity; but if | 


* 


you can get rape-vinegar, uſe that inſtead of ſalt and water; 
do them thus: put your nuts into the jar you intend to pickle 


them in, throw in a good handful of ſalt and fill the pot with 


rape vinegar ; cover it cloſe, and let them ſtand a fortnight, then 
pour them out of the pot, wipe it clean, and juſt rub the nuts 
with a coarſe cloth, and then put them in the jar with the 
pickle, as above: if you have the beſt ſugar-vinegar of your own 


making, you need not boil it the firſt year, but pour it on cold; 


and the next year, (if any remains,) boil it up again, ſkim it, 
put freſh ſpice to it, and it will do again. 


3 70 pickle Gerkins, E b 44 
| Take five hundred gerkins, and have ready a large earthen 


pan of ſpring- water and ſalt, to every gallon of water two pounds 
of falt; mix it well together and throw in your gerk'ns, waſh 


them out in two hours, and put them to drain, let them be 
drained very dry, and put them in a jar; in the meantime get 
a bell-metal pot, with a gallon of the beſt white wine vinegar, 
half an ounce of cloves and mace, one ounce of all- ſpice, one 
ounce of muſtard- ſeed, a ſtick of horſe-radiſh cut in ſlices, fix bay- 
leaves, a little dill, two or three races of ginger cut in pieces, 
a nutmeg cut in pieces, and a handful of ſalt; boil it up in the 
pot all together, and put it over the gerkins; cover them cloſe 
down, and\let them ſtand twenty-four hours ; then put them 
in your pot, and ſimmer them over the ſtove till they are green; 
be careful not to let them boil, if you do, you will ſpoil them; 
then put them in your jar, and cover them cloſe down till cold; 
then tie them over with a bladder and a leather over that; put 
them in a cold dry place: mind always to keep your pickles 
tied down cloſe, and take them out with a wooden ſpoon, or 
a ſpoon kept on purpole, | 40 10 
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300 THE ART OF COOKERY 


To pickle Gerkins another Way, 

Wirz your ſmall gerkins with a dry cloth, then make a 
pickle of vinegar, ſalt, whole pepper, cloves, and mace, boil it, 
and pour it on hot; ſet the jar in an oven almoſt cold for three 
or four different Jays till the cucumbers are green; when cold 
cover them cloſe. 

N. B. You muſt cover the gerkins with a linen cloth and a 
Plate while they are doing to keep in the ſteam. 


To pickle large Cucumbers in Slices, 


TAKE the large cucumbers before they are too ripe, ſlice 


them the thicknels of crown-pieces in a pewter diſh ; to every 


dozen of cucumbers ſlice two large onions thin, and ſo on till 


you have filled your diſh, with a handful of (alt between every 
row; then cover them with another pewter diſh, and let them 
ftand twenty four hours, then put them into a cullendar, and 
let them drain very well; put them in a jar, cover them over 
with white-wine vinegar, and them ſtand four hours; pour 
the vinegar from them into a copper ſauce-pan, and boil it with 
a little ſalt : put to the cucumbers a little mace, a little whole 
pepper, a large race of ginger ſliced, and then pour the boiling 
vinegar on; cover them cloſe, and when they ate cold tie them 
down. They will be fit to cat in two or three days. 


Ta pickle Aſparagus. 

Take the largeſt aiparagus you can get, cut off the white 
ends, and waſh the green ends in ſpring-water, then put them 
in another clean water, and let them lie two or three hours in 
it ; then have a large broad ſtew- pan full of ſpring-water, with 

ood 'Jarge handful of ſalt; ſet it on the fire, and when it 


boils s put in the graſs, not tied up, but looſe, and not too many 


at a time, for fear you break the heads; juſt ſcald them, and 
no more, take them out with a broad ſkimmer, and lay them 
on a cloth to cool; then for your pickle take a gallon, or 

more according to your quantit y of aſparagus, of white wine 
vinegar, and one ounce of bay-ſalt, boil it, and put your aſ- 
paragus in your jar; to a gallon of pickle, two nuitmegs, a 
quarter of an ounce of mace, the ſame of whole white pepper, 
and pour the pickle hot over them ; cover them with a linen 
cloth, three or four times double, Jet them ſtand a week, and 
boil the pickle ; let them ſtand a week longer, boil the pickle 
again, and pour it on hot as before; when they are cold, cover 
them cloſe with a bladder and leather. 


. To pickle Peaches. 
TAKE your peaches when they are at their full growth, juſt 
RO they iuin to be ripe; be ſure they are not bruiſed; then 
take 


% 71 OR... SEG 


t 


MADE PLAIN AND EASY. zer 
take ſpring-water, as much as you think will cover them, 
make it ſalt enough to bear an egg, with bay and common ſalt 
an equal quantity each; then put in your peaches, and lay a 
thin board over them to keep them under the water ; let them 
ftand three days, and then take them out and wipe them very 
carefully with a fine ſoft cloth, and lay them in your glaſs or 
jar, then take as much white- wine vinegar as wil: fill your glaſs 


or jar: to every gallon put one pint of the beſt well made muſ- 


tard, two or three heads of garlick, a good deal of ginger ſliced, 
half an ounce of cloves, mace, and nutmeg ; mix your pickle 
well together, and pour over your peaches ; tie them cloſe 
with a bladder and leather; they will be fit to eat in two 
months; you may with a fine pen-knife cut them acroſs ; take 
out the ſtone, fill them with made muſtard and garlick, and 
horſe-radiſh and ginger; tie them together, You may pickle 
nectarines and apricots the ſame way, 


„ To pickle Radiſb- Pod. 120 
MAKE a ſtrong pickle, with cold ſpring- water and bay- ſalt, 
ſtrong enough to bear an egg, then put your pods in, and lay 
2 thin board on them, to keep them under water; let them 


ſtand ten days, then drain them in a ſieve, and lay them on a 


cloth to dry; then take white-wine vinegar, as much as you 

think will cover them, boil it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarſe cloth, three or four 
times double, that the ſteam may come through a little, and let 
them ſtand two days; repeat this two or three times; when it 
is cold, put in a pint of muſtard-feed, and ſome hotſe-radiſh ; 
cover it cloſe, | | 


To pickle French Beans. 
PICKLE your beans as you do the gerkins. 


| To pickle Cauliflowers, * | 
Take the largeſt and cloſeſt you 'can get ; pull them in 
ſprigs z put them in an earthen diſh, and ſprinkle ſalt over 
them; let them ſtand twenty-four hours to draw out all'the 
water, then put them in a jar, and pour ſalt and water boiling 
over them; cover them cloſe, and let them ſtand till the next 
day; then take them out, and lay them on a coarſe cloth to 
drain; put them into glaſs jars, and put in a nutmeg ſliced, 


two or three blades of mace in each jar; cover them with diſ- 


tilled vinegar, and tie them down with a bladder, and over that 


a leather, They will be fit for uſe in a month. 
| | To 
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To pickle Beet- Root. | 

SET a pot of ſpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; take 
them out, and with a knife take off all the outſide, cut them 
in pieces according to your fancy; put them in a jar, and cover 
them with cold vinegar, and tie them down cloſe; when you 
uſe the beet take it out of the pickle, and cut it into what 
ſhapes you like; put it in a little diſh with ſome of the pickle 
over it, You may uſe it for ſallade, or garniſh. 


To pickle White Plums. 


 TakxE the large white plums : and if they have ſtalks, let 
them remain on, and do them as you do your peaches, 


| To pickle Onions. 

TAkE your onions when they are dry enough to lay up for 
winter, the ſmaller they are the better they look; put them 
into a pot, and cover them with ſpring- water, with a handful 
of white ſalt, let them boil up; then ſtrain them off, and take 
three coats off ; put them on a cloth, and Jet two people take 
hold of it, one at each end, and rub them backward and for- 
ward till they are very dry; then put them in your bottles, with 
ſome blades of mace and cloves, a nutmeg cut in pieces; have 
ſome double-diftilled white-wine vinegar ; boil it up with a little 
ſalt ; let it be cold, and put it over the onions ; cork them cloſe, 
and tie a bladder and leather over it. bo OL IT bt 


To pickle Onions another Way. | 
TAKE ſmall onions, lay them in water and ſalt two or thre 
days, ſhift them once, then dry them in a cloth ; boil the beſt 


vinegar with ſpice to your taſte, and when cold put them in 
it, covered with a bladder. | | 


To pickle Lemons, 

TAkk twelve lemons, ſcrape them with a piece of broken 
olaſs; then cut them croſs in two, four parts. downright, but 
not quite through, but that they will hang together; put in as 
much falt as they will hold, rub them well, and frew them 
over with ſalt; let them lie in an earthen diſh three days, and 
turn them every day; flit an ounce of ginger very thin, and 
falted for three days, twelve cloves of garlick, parboiled and 
ſalted three days, a ſmall handful of muſtard-ſeeds bruiſed and 
ſearced through a hair-fieve, and ſome red India pepper; take 
your lemons out of the ſalt, ſqueeze them very gently, put them 
Into a jar with the ſpice and ingredients, and cover them with 
the beſt white-wine vinegar. Stop them up very cloſe, and in 
a month's time they will be fit to eat. 
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MADE PLAIN AND EASY. 
To pickle Muſhrooms IWWhite, 


Tank ſmall buttons, cut the ſtalk, and rub off the ſkin with 
flannel dipped in falt, and throw them into milk and water; 
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drain them out, and put them into a ſtew-pan, with a handful 


of ſalt over them ; cover them cloſe, and put them over a gentle 


ſtove for five minutes, to draw out all the water; then put them 
on a coarſe cloth to drain till cold. 


"To make Pickle for Muſbrooms. 


TakE 2 gallon of the beſt vinegar, put it into a cold ſtill; 
to every gallon of vinegar put half a pound of bay-ſalt, a quarter 
of a pound of mace, a quarter of an ounce of cloves, a nutmeg 
cut in quarters; keep the top of the ſtill covered with a wet 
cloth ; as the cloth dries, put on a wet one; do not let the fire 
be too large, leſt you burn the bottom of the ſtill ; draw it as 
long as you taſte the acid, and no longer. When you fill your 
bottles, put in your nnn here and there put in a few 
blades of mace, and a ſlice of nutmeg; then fill the bottle witn 
pickle, and melt ſome mutton fat, ſtrain it, and pour over it; 
it will keep them better than oil. You mult put your nutmeg 
over the fire in a little vinegar, and give it a boil; while it is hot 
you may ſlice it as you pleaſe ; when it is cold, it will not cut, 
for it will crack to pieces. 

N. B. In the 24th Chapter, at the end of the receipt for 


making vinegar, you will ſee the beſt way of pickling muſh- 
190Ms, only they will not be {o white, 


To picke Cadlings. 


GATHER your codlings when they are the ſize of a large 
double walnut ; 5 take a pan, and put vine- leaves thick at the 
bottom. Put in your codlings, and cover them well with vine- 
leaves and ſpring water; put them over a ſlow fire till you can 
peel the ſkin. off; take them carefully up in a hair-fieve, peel 
them very carefully with a pen-knife ; put them into the ſame 
water again, with the vine-leaves as before. Cover them cloſe, 
und ſet them at a diſtance from the fire, till they ate of a fine 
green; drain them in a cullender till cold; put them in jars, 
with ſome mace and a clove or two of garlick; cover them 
with diſtilled vinegar; pour ſome mutton fat over, and tie them 
with a bladder and Loucks down very tight. 


To pickle Fennel. 


ser (pring-water on the fire, with a handful of ſalt; when 
it boils, tie your fennel in bunches, and put them into the 
water, juſt give them a ſcald, lay them'on a cloth to dry; 
when cold, put it in a glaſs, with a little mace and nutmeg, fill 
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they will keep a long time. 
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it with cold vinegar, lay a bit of green fennel on the top, and 
over that a bladder and leather. 3 


To pickle Grapes. e 
Ger grapes at the full growth, but not ripe; cut them in 
ſmall bunches fit for garniſhing, put them in a ſtone jar, with 
vine-leaves between every layer of grapes; then take as mach 
ſpring-water as you think will cover them, put in a pound of 


bay falt, and as much white-ſalt as will make it bear an egg: 


Dry your bay-falt and pound it, it will melt the ſooner; put it 
into a bell-meta], or copper-pot, boil it and ſkim it very well; 
as it boils, take all the black ſcum off, but not the white ſcum ; 
when it has boiled a quarter of an hour, let it ſtand to cool and 
fettle ; when it is almeſt cold, pour the clear liquor on the 
grapes, lay vine- leaves on the top, tie them down cloſe with a 
linen cloth, and cover them with a diſn; let them ſtand twenty- 
four hours; then take them out, and lay them on. a cloth, cover 
them over with another, let them be dried between the cloths ; 


then take two quarts of vinegar, one quart of ſpring-water, and 
one pound of coarſe ſugar. Let it boil a little while, ſkim it as 
it boils very clean, let it ſtand till it is quite cold, dry your jar 

with a cloth, put freſh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top; then pour the clear off 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flanneh, 


Jay it on the top of the jar, to keep the grapes under the pickle ; 
tie them down with a bladder, and then a leather; take them 


out with a wooden ſpoon. Be ſure to make pickle enough to 


cover them. 
To pickle Barberries. 


TAKE white-wine vinegar ;. to every quart of vinegar put | 
in half a pound of ſixpenny ſugar, then pick the worſt of your 
barberries, and put into this liquor, and the beſt into glaſſes ; 


then boil your pickle with the worſt of your barberries, and ſkim 
it very clean; boil it till it looks of a fine colour, then let it 
ſtand to be cold before you ſtrain; then ftrain it through a 


cloth, wringing, it to get all the colour you can from the bar- 
| berries ; let it ſtand to cool and ſettle, then pour it clear into 
the glaſſes in a little of the pickle; boil a little fennel; when 

cold, put a little bit at the top of the pot or glaſs, and cover it 


cloſe with a bladder and leather. To every half pound of ſugar 
put a quarter of a pound of white ſalt. Red currants are done 
the ſame way, Or you may do barberries thus: pick them 
clean from leaves and ſpotted ones ; put them into jars z mix 
ſpring-water and ſalt pretty ſtrong, and put over them; and 
when you ſee the ſcum riſe, change the falt and water, and 
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25 bil Red Cabo, 2 : 
| Sxics the cabbage very fine croſs-ways ; put it on- an 
earthen diſh, and ſprinkle a handful of ſalt over it, cover-it with 
another diſh, and let it ſtand twenty-four hours; then put it in 
a cullender to drain, and lay it ia your jar; take white wine 
vinegar enough to cover it, a little cloves, mace, and all-ſpice, 
ut them in whole, with one pennyworth of cochineal bruiſed 
Zo boil it up, and put it over hot or cold (which you like 
beſt), and cover'it cloſe with a cloth till cold; then tie it over 
with leather. 


3 pickle Golden Pippine, 
Tars the fineſt pippins you can get, free from ſpots * 


bruifes, put them into a preſerving-pan of cold ſpring · water, 


and ſet them on a charcoal fire; keep them turning with a 
wooden ſpoon till they will peel; do not let them boil. When 
they are enough, peel them, and put them into the water again, 
with a quarter of a pint of the beſt vinegar, and a quarter of an 
ounce of alum, cover them very cloſe with a pewter. diſh, and 


ſet them, on the charcoal fire again, a flow fire, not to boil. 


Let them ſtand, turning them now and then, till they look 
green; then take them out, and lay them on a cloth to, cool ; 
when cold, make your pickle as for the peaches, only inſtead of 
made muſtard, this muſt: be muftart-ſeed OS; COR them 
cloſe, and keep them for uſe, ' i; . 


7 pickle Na ftertium p and Limes; Jour pick 15 Fi bo 


| Lime-Trees in the Summer. 
"Fark aalen berries gathered as ſoon a8 the bloſſom i is 
off, or the limes, and put them in cold ſpring-water and ſalt; 


change. the water for three days ſneceflively. , Make a pickle - 
of white wine vinegar, mace, nutmeg. lice fix ſhalots, fix. 


blades. of , garlic, ſome pepper-corns, ſalt, and horſe-radiſh cut 
in ſlices, Make your pickle. very ſtrong; drain your berries, 
very dry, and put them in bottles. Mix your pickle well up 
together, but you muſt not boil it; put it over the berries or 


limes, and tie them down cloſe, | 


To i Young Suckers or young Artictube, Mun the 2 are ; 


"Darth: = 


Tart young fackers, pare them very nicely, all the hard 


ends of 'the 4 and ſtalks, juſt ſcald them in ſalt and water, 
and when they are cold, put them into little glaſs bottles, with 


two or three large blades of mace, and a nutmeg fliced thin; 


* 


fill them either with diſtilled vinegar, or the aner pe of 8 


your own making, with half ſpring-· water. 
X To 
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. To pickle Artichoke- Bottom. 
Bolt artichokes til} you can pull the leaves off, then take 
off the chokes,' and cut them from the ſtalk; take great care 
you do not let the knife touch the top, throw them into ſalt and 


| Water for an hour, then take them out, and lay them on a cloth 


to drain ; then put them intq large wide-mouthed glaſſes ; put 
a little mace and ſliced nutmeg between, fill them either with 
diftifled vinegar, or ſugar-vinegar and ſpring-water ; cover them 
with 'mutton-fat fried, and tie them down with a bladder and 
| To pickle Samphire, | 

TAkx the ſamphire that is green, lay it in a clean pan, 
throw two or three handfuls of ſalt over, then cover it with 
ſpring-water; let it lie twenty-four hours, then put it into a 
Clean braſs ſauce-pan, throw in a handful of ſalt, and cover it 


with good vinegar ;: cover the pan cloſe, and ſet it over a very 


flow: fire ; let it ſtand till it is juſt green and criſp; then take 
it off in a moment, for if it ftands to be ſoft it is ſpoiled; put it 
m your pickling-pot, and cover it cloſe; when it is cold, tie it 
down with a bladder and leather, and keep it for uſe; or you 
may keep it all the year in a very ſtrong brine of ſalt and water, 
and throw it into vinegar juſt before you uſe it, we 


| Ts pics Mock Gmger, Sf 1 Dh any 
- Taxs the largeſt cauliflowers you can get, cut off all the 
flower from the ſtalks, 8 them, throw them into ſtrong 
ſpring water and ſalt for three days, then drain them in a ſieve 
pretty dry; put them in a jar, boil white wine vinegar with 
cloves, mace, long pepper, and all- ſpice, each half an ounce, 
forty. blades of gatlic, a ſtick of horſe-radifh -cut in flices, a 
quarter of an ounce of Cayenne pepper, and a quarter of a 
pound of yellow turmarick, two ounces of bay-ſalt; pour it 
boiling over the ſtalks; cover-it down cloſe till the next day, 
then boi} it again, and repeat it twiee more; and when cold, tie 
it down cloſe. is | 55 


To pickle Melon. Mangos, 

Takx as many green melons as you want, and flit them 
two thirds up the middle, and wich a ſpoon take all the feeds 
out; put them in ſtrong ſpring-water and ſalt for twenty-four 
hours, then drain them in a ſieve; mix half. a pound of white 
muſtard, two ounces of long: pepper, the ſame of all- ſpice, balf 
an ounce of cloves and mace, a, good quantity of garlic, and 
horſe- radiſh cut in ſlices, and a quarter of an ounce. of Cayenne 
pepper; fill the ſeed-holes full of this mixture; put a ſmall 
ſkewer through the end, and tie it round with pack ihread cloſe 
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to the ſkewer, put them in a jar, and boil up vinegar with ſome 


of the mixture in it, and pour over the melons; cover them 
cloſe, and let them ſtand till next day, then green them the 
ſame as you dn gerkins. You may do large cucumbers the 
ſame way; tie them down cloſe when cold, and keep them for 


ule, 


Elder. Shoots, m imitation of Bamboo, =D 
TAKE the largeſt and youngeſt ſhoots of elder, which put out 
in the middle of May, the middle ſtalks are moſt tender and 
biggeſt 3 the ſmall ones ate not worth doing. Peel off the out- 
ward peel or ſkin, and lay them ia a ſtrong brine of ſalt and 


water for one night, then dry them in a cloth, piece by piece. 


In the mean time, make your pickle of half white wine and 
half beer vinegar: to each quart of pickle you muſt put an 
ounce of white or red pepper, an ounce of ginger fliced, a little 


mace, and a few corns of Jamaica pepper; when the ſpice 


has boiled in the pickle, pour it hot upon the ſhoots, ſtop them 
cloſe immediately, and ſet the jar two hours before the fire, 


turning it often. It is as good a way of greening pickles as 


often boiling z or you may boil the pickle two or three times, 


and pour it on boiling hot, juſt as you pleaſe : if you make the 


pickle of the ſugar-vinega, you' muſt let one half be ſpring- 


Water. : | 


To make Pacislilla, or. Indian Þ ichle, the fame the Mangoes come 


TE oer in. | 
TAKE a pound of race-ginger, and lay it in water one 
night; then ſcrape it, and cut it in thin flices, and put to it 


{ome ſalt, and let it ſtand in the ſun to dry; take long-pepper . 
two ounces, and do it as the ginger. Take a pound of gar- 


lic, and-cut it in thin ſlices, and ſalt it, and let it ſtand three 


days; then waſh it well, and let it be ſalted again, and ſtand 


three days more; then waſh it well, and drain it, and put it 
in the ſun to dry; take a quarter of a pound of muſtard- ſeeds 


bruiſed, and half a quarter of ounce of turmerick, put theſe in- 


oredients, when prepared, into a large ſtone or glaſs jar, with a 
gallon of very good white wine vinegar, and ſtir it very often for 


a fortnight, and tie it up cioſe, In this pickle you may put 


white cabbage, cut in quarters and put in a brine of ſalt and 
water for thiee days, and then boil freſh ſalt and water, and 
juſt put in the cabbage to ſcald, and preſs out the water, and 
put it in the ſun to dry, in the ſame manner as you do cauli- 
flowers, cucumbers, melons,” apples, French beans, plums, or 
any ſort of fruit, Take care they are well dried before you 
put them into the pickle: you need never empty the jzr, but as 
the things come in ſeaſon, put them in, and ſupply it with vine- 
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gar as often as there is occaſion, If you would have your 


pickle look green, leave out the turmerick, and green them as 


. uſual, and put them into this pickle cold. In the above, you 
may do walnuts in a jar by themſelves ; put the walnuts in 
without any preparation, tied cloſe down, and kept ſome time, 


To pickle the fine Purple 8 much admired at the great 
a ables. | 

Tart two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix fticks, with ſix cloves of garlic on each 
ſtick z waſh all well, give them one boil up, then drain them 
on a ſieve, and lay them, leaf by leaf, upon a large table, and 
ſalt them with bay-falt; then lay them a- drying in the ſun, or 
in a ſlow oven, until as dry as cork. | 


| Toe make the Pickle, > 

TAKE a gallon of the beſt vinegar, with one quart of wa- 
ter, and a handful of ſalt, and an ounce of pepper; boil them, 
let it ſtand till it is cold, then take a quarter of a pound of 
ginger, cut in pieces, ſalt it, let it ftand a week ; take half a 
pound of muſtard-ſeed, wafh it, and lay it to dry; when very 
dry, bruiſe half of it; when half is ready for the jar, lay a row 
of cabbage, a row of cauliflowers and beans, and throw be- 


twixt every row your muſtard-ſeed, ſome black pepper, ſome 


Jamaica pepper, ſome ginger, mix an ounce of the root of tur- 

merick powdered ; put it in the pickle, which muſt go over all. 
It is beſt when it hath been made two years, though it may 
be ufed the firſt year. | 5 "ns 


| To make India Pickle. | otic 
Toa gallon of vinegar, one pound of garlic, three quarters 
olf a pound of Jong-pepper, a pint of muſtard-ſeed, one pound 
of ginger, and two ounces of turmerick ; the garlic muſt be 
laid in ſalt three days, then wiped clean and dried in the ſun ; 
the long-pepper broke, and the muſtard-ſeed bruiſed : mix all 
together in the vinegar z then take two large hard cabbages, 
and two cauliflowers, cut them in quarters, and ſalt them well; 
let them lie three days, and dry them well in the fun. 
VN. B.,—The ginger muſt lie twenty-four hours in ſalt and 
water, then cut ſmall, and laid in ſalt three days. 5 
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CHAP, XX. 
OF MAKING CAKES, c. 


3 T0 make a rich Cake. | 
TAKE four pounds of flour dried and ſifted, ſeven pounds 


of currants waſhed and rubbed, fix pounds of the beſt 


freſh butter, two pounds of Jordan almonds blanched, and 
beaten with orange-flower water and ſack till fine; then take 
four pounds of eggs, put half the whites away, three pounds 


of double-refined ſugar beaten and fifted, a quarter of an ounce 


of mace, the ſame of cloves and cinnamon, three large nut- 
megs, all beaten fine, a little ginger, half a pint of ſack, half 
a pint of right French brandy, ſweet- meats to your liking, they 


muſt be orange, lemon, and citron; work your butter to a 


cream with your hands before any of your ingredients are in; 


then put in your ſugar, and mix all well together; let your 
eggs be well beat and ſtrained through a ſieve, work in your 
almonds firſt, then put in your eggs, beat them together till” 
they look white and thick; then put in your ſack, brandy, and 
ſpices, ſhake your flour in by degrees, and when your oven is 
ready, put in your currants and ſweet-meats as you put it in 
your hoop: it will take four hours. baking in a quick oven: 
you mult keep it beating with your hand all the while you are' 
mixing of it, and when your currants are well waſhed and 
cleaned, let them be kept before the fire, ſo that they may go 
warm into your cake, This quantity will bake beſt in two 
hoops, 32 
20 ice a great Cake, WILT 

Take the whites of twenty-four eggs, and a pound of dou- 
ble-refined: ſugar beat and ſifted fine; mix both together in a 
deep earthen pan, and with a whiſk whiſk it well for two or'- 
three hours, till it looks white and thick; then with a thin 
broad board, or bunch of feathers, ſpread it all over the top and 
ſides of the cake; ſet it at a proper diſtance before a good clear 
fire, and keep turning it continually for fear of its changing co- 


lour; but a cool oven is beſt, and an hour will harden it: you 


may perfume the icing with what perfume you pleaſe. 


To make a Pound Cate. 

Taxe a pound of butter, beat it in an earthen pan with 
your hand one way till it is like a fine thick cream; then have 
ready twelve eggs, but half the whites, beat them well, and 
beat them up with the butter, a pound of flour beat in it, a 

X 3 pound 
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pound of ſugar, and a few carraways ; beat all well together 
for an hour with your hand, or a great wooden ſpoon, butter 
a pan and put it in, and then bake it an hour in a quick oven. 


For change, you may put in a pound of currants, clean 
waſhed and picked. 5 


To make a cheap Seed Cake, 


You muſt take half a peck of flour, a pound and a half of 
butter, put it in a ſauce-pan with a pint of new milk, ſet it on 
the fire; take a pound of ſugar, half an ounce of all ſpice beat 
fine, and. mix them with the flour ; ; When the butter is melted, 
| our the milk and butter in tbe middle of the flour, and work 

like paſte ; pour in with the milk half a pint of good ale- 
we. ſet it before the fire to riſe, juſt before it goes to the 
Hen: either put in ſome currants or carraway-ſeeds, and bake 


it in a quick oven; make it into two cakes ; they will take an 
hour and a half baking. 


Toa mate a Bulter Cake. © 
_ You muſt take a diſh ef butter, aud beat it like cream with 
your hands, two pounds of fine ſugar well beat, three pou;,ds 
of flour well dried, and mix them in with the, butter, twenty- 
four eggs, leave out half the whites, and then beat all together 
for an hour: juſt as you ate going to put it into the oven, put 
in a quarter of an ounce of mace, a nutmeg beat, a little ſack 
or brandy, and ſeeds or currants, juſt as you pleale. 


To make Gingerbread Cakes, 


Tax three pounds of flour, one pound of ſugar, one ——_ 
of butter rubbed in very fine, two ounces of ginger beat fine, a 
large nutmeg grated ; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread tiff; roll it out, and make it up into thin cakes, cut 
them out with a tea-cup, or ſmall glaſs; or roll them round 
like nuts, and bake them oa tin plates in a ſlack oven, 


To make a fine. Seed or Saffron Cale. 


| You muſt take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway-ſeeds, ſix eggs 
beat well, a quarter of an ounce of cloves and mace beat to- 
gether very fine, a pennywotth of cinnamon beat, a pound of 
ſugar, a pennyworth of roſe- - water, a penny worth of ſaftron, 
a pint and a half of yeaſt, and a quart of milk; mix it all to- 


-— gether light!y with your hands thus: firſt boil your milk and 


I butter, then ſkim off the butter and mix with your flour, and a 
- little of the milk; ſtir the . into the * and ſtrain it, mix 
it 
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MADE PLAIN AND EASY, zit 
it with the flour, put in yout feed and ſpice, roſe-water, tinctare 
of ſaffron, ſugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be ſure to butter the 
pan well: it will take an hour and a half jt a quick oven. 
You may leave out the ſeed if yoy chooſe it, and I think it ra- 
ther better without it; but that you may do as you like. 


To make a rich Seed Cake called the Nuni's Cate, | 

You muſt take four pounds of the fineſt flout, and three 

pounds of double- tefined fugar beaten and ſifted ; mix them 

together, and dry them by the fire till you prepate the othet 

| materials; take four pounds of butter, beat it with your hand 
g till it is ſoft like cream; then beat thirty-five eggs, leave out 
ſixteen whites, ſtrain off your eggs from the treads, and beat 

them and the butter together till all appears like butter; put 

in four or five ſpoonfuls of roſe ot orange- flower water, and 

5 beat again; then take your flour and ſugar, with ſix ounces of 
carraway- ſeeds, and ſtrew them in by degrees, beating it up all 

the time for two hours together; you may put in as much 

tincture of cinnamon or ambergris as you pleaſe; butter yout 
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N hoop, and let it ſtand three hours in a moderate oven. You 
muſt obſerve always, in beating of butter, to do it with a cool 
, hand, and beat it always one way in a deep earthen diſh, 
r 4 : 
t To make Pepper Cakes. | | 
. Take half a pill of ſack, half a quarter of an ounce. of 
whole white pepper, put it in, and boil it together a quarter of 
an hour; then take the pepper out, and put in as much doubles 
refined ſugar as will make it like a paſte; then drop it in what 
S | ſhape you pleaſe on plates, and let it dry itſelf. 
A 
Ty To male Portugal Cakes, 
b Mix into a pound of fine flour a pound of loaf. ſugar beat 
t and ſifted, then rub it into a pound of pure ſweet butter till it 
d is thick like grated white bread, then put to it two ſpoonfuls 
of roſe- water, two of ſack, ten eggs, whip them very well : 
with a whiſk, then mix it into eight ounces of currants, mixed 
| 21! well together; butter the tin pans, fill them but half full, 
1d and bake them; if made without currants they will keep half a 
as year; add a pound of almonds blanched, and beat with foſe - 
0 water as above, and leave out the flour: theſe are another ſort, 
of : and better. : | 
n 8 Tz To male a pretty Cake. | . 
ng Tax five pounds of flour well dried, one pound of ſugar, * 
3 half an ounce of mace, as much nutmeg ; beat your ſpice ver . 
= fine, mix the ſugar and ſpice in the flour, take twenty-two 7 
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100 leave out fix whites, beat them, put a pint of ale · yeaſt 
the eggs in the flour, take two — and a half of freſh 
butter, a pint and a half of cream; ſer the cream and butter 
over the fire till the butter is melted ; let it, ſtand till it is 
blood-warm : before you put it into the flour, ſet it an hour 
by the fire to riſe; then put in ſeven pounds of currants, 
which muſt be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels: it muſt be an hour and a 
quarter in the oven: you muſt put two pounds of chopped 
raiſins in the flour, and a quarter of a pint of ſack ; when you 
put the currants in, bake it in a hoop, 
8 ä 
| To make Gingerbread, 

' Take three quarts of fine flour, two ounces of beaten gin- 
per a quarter of an ounce of nutmeg, cloves, and mace beat 
ne, but moſt of the laſt; mix all together, three quarters of 
a pound of fine ſugar, two pounds of treacle, ſet it over the 
fire, but do not let it boil; three quarters of a pound of butter 
melted in the treacle, and ſome candied lemon and orange 


peel cut fine ; mix all theſe together well: an hour will bake 
it in a quick oven, 


To WEN little fine Cates, 

One pound of butter beaten to cream, a pound and a quar- 
ter of flour, a pound of fine ſugar-beat fine, a pound of cur- 
rants clean waſhed and picked, fix eggs, two whites left out, 
beat them fine; mix the flour, ſugar, and eggs by degrees into 
the batter, beat it all well with both hands ; z either make into 
little cakes, or ' bake 1 it in one, 


Another Sort of little Cakes. 
A round of flour, and half a pound of ſugar z beat half a 


pound of butter with your hand, and mix them well together ; 
bake it in little cakes, ' 


To make Drop- Biſcuits, 

TAkx eight eggs, and one pound of double-refined pine 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ceaſing; your oven muſt be as hot as for halfpenny bread; 
then flour ſome ſheets of tin, and drop your biſcuits of what 
| bigneſs you pleaſe, put them in the oven as faſt as you can, and 

when you ſee them riſe, watch them; if they begin to colour, 

take them out, and put in more; and if the firſt is not enough, 
put them in again: if they are right done, they will have a 
White ice on them: you may, if you chooſe, put in a few car- 
| traways; 
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raways ; when they are all baked, put them in the oye n again 
(0 dry, then keep them in a very dry place, . 


To. make common Biſcuits. 

BEAT up ſix eggs, with a ſpoonful of roſe- water and a 
ſpoonful of ſack ; then add a pound of fine powered ſugar, and 
2 pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander- ſeeds; mix all well together, e them on 
white thin paper, or tin moulds, in any form you pleaſe: beat 
the. white of an egg, with a feather rub them over, and duſt 
fine ſugar oyer them; ſet them in an oven moderately heated, 
till they riſe and come to a good colour, take them out; and 


when you have done with the oven, if you have no ftove 


to dry them in, put them in the oyen again, and let theq; 
ſtand all night to dry. | | 


To make French Biſcuits, 
Having a pair of clean ſcales ready, in one fcale put three 


new laid eggs, in the other ſcale put as much dried flour, an equal 


weight with the eggs, take out the flour, and put in as much 
fine powdered ſugar ;z firſt beat the whites of the eggs up well 
with a whiſk till they are of a fine froth ; then whip in half an 


ounce of candied lemon-peel cut very thin and fine, and beat 


well ; then by degrees whip in the flour and ſugar, then ſlip in 
the yolks, and with a ſpoon temper it well together; then 


ſhape your biſcuits on fine white paper with your ſpoon, and 


throw powdered ſugar over them : bake them in a moderate 
oven, not too hot, giving them a fine colour on the top: when 


they are baked, with a fine knife cut them off from the paper, 


and lay them in boxes for uſe. 


To make Mackeroons. 


TAKE a pound of almonds, let them be ſcalded, blanched, 


and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flower 
water, or the white of an egg, leſt they turn to oil; afterwards 
take an equal quantity of fine powder ſugar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 


ſhape them on a wafer- paper, with a ſpoon round: bake them 


in a gentle oven on tin plates, 


To make Shrewſbury Cakes, 

TakE two pounds of flour, a pound of ſugar finely ſearced, 
mix them together (take out a quarter of a pound to roll them 
in); take four eggs beat, four ſpoonfuls of cream, and two 
ſpoonfuls of roſe-water ; beat them well together, and _ 
f l them 
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them with the flour into a paſte, roll them into thin cakes, and 
bake them in a quick oven, | l 


To make Madling Cakes. 


To a quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton-ſuet tried and ſtrained clear off; when 
it is a little cool, mix it well with the flour, ſome ſalt, and a 
very little all-ſpice beat fine ; take half a pint of good yeaſt, 
and put in half a pint of water, ſtir it well together, ſtrain it, 
and mix up your flour into a paſte of moderate ſtiffneſs: you 
muſt add as much cold water as will make the paſte of a right 
order; make it into cakes about the thicknets and bigneſs of an 
oat-cake: have ready ſome currants clean waſhed and picked, 
firew ſome juſt in the middle of your cakes between your 
dough, ſo that none can be ſeen till the cake is broke. You 
may leave the currants out, if you do not chooſe them. 


IWiogs, : 
Taxkx three pounds of well dried flour, one nutmeg, a little 
mace and falt, and almoſt half a pound of carraway- comfits; 


mix theſe well together, and melt half a pound of butter 
In a pint of ſweet thick cream, {ix ſpoonfuls of good ſack, four 


yolks and three whites of eggs, and near a pint of good light 
yeaſt ; work theſe well together, cover it, and ſet it down to the 
fire to riſe; then let them reſt, and lay the remainder, the half 
pound of carraways on the top of the wiggs, and put them 
upon papers well floured and dried, and let them have as quick 
an oven as for tarts. ECTS 


To mate light Wiggs. 


TAkE a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let it lie by 
the fire half -an hour; then take half a pound of ſugar, and 
half a pound of butter, then work theſe into a paſte, and make 
it into wiggs, with as little flour as poſſible ; let the oven be 
pretty quick, and they will riſe very much : mind to mix a 
quarter of a pint of good ale-yeaſt in the milk. 


To make very good Wiggs. 


Take a quarter of a peck of the fineſt flour, rub it into 
three quarters of a pound of freſh butter till it is like grated 
bread, ſomething more than half a pound of ſugar, half a nut- 
meg, half a race of ginger grated, three eggs (yolks and whites) 
beat very well, and put to them half a pint of thick ale-yeaſt, 
three of four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, as re 
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make it into a light paſte; let jt ſtand before the fire to riſe half 
an hour, then make it into a dozen and a half of wigs, waſh 
them over with egg juſt as they go into the oven: in a quick 


oven half an bour will bake them. 


To make 3 

TaKE two pounds of fine flour, a pint of good ale- yeaſt, 
put a ſittle ſack in the yeaſt, and three eggs beaten, knead all 
theſe together with a little warm milk, a little nutmeg, and a 
little ſalt; and lay it before the fire till it riſes very light, then 
knead in a pound of freſh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape you 
pleaſe, on floured paper. 


A Cake the Spaniſh Way. 


Tau twelve eggs, three quarters of a pound of the beſt 
moilt ſugar, mill them in a chocolate-mill till they are all of a 
lather; then mix in one pound of flour, half a pound of 
pounded almonds, two. ounces of candied orange- peel, two 
ounces of citron, four large ſpoonfuls of orange-water, half an 


_ ounce of cinnamon, and a glaſs of ſack: it is better whea 


baked i in a flow oven. 


Another Was. 


| Take one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three ſpoonfuls of ale- yeaſt, 
or a glaſs of French brandy; 3 beat all well together; then ſet it 
before the fire in a pan, where there is room for it to riſe; 
cover it cloſe with a cloth and flannel, that no air comes to it; 
when you think it is. raiſed ſufficiently, mix half a pound of the 


beſt moiſt ſugar, an ounce of cinnamon beat fine, four ſpoon- 


fuls of orange flower water, one ounce of candied orange-peel, 


one ounce of citron; mix all well together, and bake it. 


How to make Uxbridge Cakes. 

"Take a pound of wheat-flour, ſeven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold 
very well amongſt the meal; dreſs your curtants very well in 
the flour, butter, and ſeaſoning; and knead it with ſo much 
good new yeaſt as will make it into a pretty high paſte, (uſually 
two penny worth of yeaſt to that quantity); after it is kneaded 
well together Jet it ſtand an hour to riſe; you _ put hall a 
pound of paſte in a cake, 


To make Biſcuit Bread. 
Take half a pound of very fine wheat-flour, and as much 
ſugar finely ſearced, and dry them very well before the fire, 
a the flour more than the ſugar; then take four new- laid 


4 01) 


316 THE ART OF COOKERY 


eggs, take out the ſtrains, then ſwing them very well, then put 
| the ſugar in, and ſwing it well with the eggs, then put the flour 


in it, ang beat all together half an hour at the leaſt 3 put in 
ſome aniſe-ſeeds, or cartaway-ſeeds, and rub the plates with 
butter, and ſet them into the oven. ; 


77 make Carraway Calas. 

TAkE two pounds of white flour, and two pounds of coarſe 
loat-ſugar' well dried and fine ſifted; after the flour and 
ſugar are fifted and weighed, mingle them together, ſift the 
flour and fugar together, through a hair ſieve, into the bowl 
you uſe it in; to them you muſt have two pounds of good 
butter, eighteen eggs, leaving out eight of the whites ; to theſe 
you muſt add four ounces of candied orange, five or fix ounces 
of carraway · comfits; you muſt firſt work the butter with roſe- 
water till you can ſee none of the water, and your butter muſt 
be very ſoft; then put in flour and ſugar, a little at a time, and 
likewiſe your eggs; but you muſt beat your eggs very well, 
with ten ſpoonfuls of ſack, ſo you muſt put in each as you 
think fit, keeping it conſtantly beating with your hand till you 
have put it into the hoop for the oven; do not put in your 
ſweet-meats and ſeeds till you are ready to put it into your 
hoops; you muſt have three or four doubles of cap- paper under 
the cakes, and butter the paper and hoop: you muſt ſift ſome 


fine ſugar upon your cake when it goes into the oven. 


| To make a Bride Cake. | | 
Take four pounds of fine flour well dried, four pounds of 
freſh butter, two pounds of loaf-ſugar, pound and fift fine 


a quarter of an ounce of mace, the ſame of nutmegs, to every 


pound of flour put eight eggs, waſh four pounds of currants, 
pick them well, and dry them before the fire, blanch a pound 
of ſweet almonds, and cut them length ways very thin, a pound 


of citron, one pound of candied orange, the ſame of candied 


lemon, half a pint of brandy ; firſt work the butter with your 
hand to a cream, then beat in your ſugar a quarter of an hour, 
beat the whites. of your eggs to a very ſtrong froth, mix them 
with your ſugar and butter, beat your yolks half an hour at 
leaſt, and mix them with your cake, then put in your flour, 
mace, and rutmeg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and almonds lightly 
in, tie three ſheets of paper round the bottom of your hoop 
to keep it from running out, rub it well with butter, put in. 
your cake, and lay your ſweet-meats in three lays, with cake 
betwixt every lay; after it is riſen and coloured, cover it 
with paper before your oven is ſtopped up: it will take three. 
hours baking. e | 3 : 


To 
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To make Bath Cakes. | 
Rus half a pound of butter into a pound of flour, and one 
ſpoonful of good barm, warm fome cream, and make it into a 
light paſte, ſet it to the fire to riſe; when you make them up, 
take four ounces of carraway-comfits, work part of them in, 


and ſtrew the reſt on the top, make them into a round cake, 


the ſize of a French roll, bake them on ſheet-tins, and ſend 


them in hot for breakfaſt, _ | | 4 1 


8 To make Dneen Cakes, 
TAKE a pound of loaf-fugar, beat and ſift it, a pound 
of flour well dried, a pound of butter, eight eggs, half a pound 


of currants waſhed and picked, grate a nutmeg, the fame 


quantity of mace and cinnamon, work your butter to a cream, 
then put in your ſugar, beat the whites of your eggs near half 
an hour, mix them with your ſugar and butter, then beat your 
yolks near half an hour, and put them to your butter, beat 
them exceedingly well together, then put in your flour, ſpices, 
and the currants ; when it is ready for the oven, bake them in 
tins, and duſt a little ſugar over them. | 


{261 To make Ratafia Cakes, © | 
TAk E half a pound of ſweet almonds, the ſame quantity of 
bitter, -blanch and beat them fine in orange, roſe, or clear 
water, to keep them from oiling, pound and ſift a pound of 
fine ſugar, mix it with your almonds; have ready, very well 
beat, the whites of four eggs, mix them lightly with the al- 
monds and ſugar, put it in a preſerving-pan, and ſet it over a 
moderate fire, keep ſtirring it quick one way until it is pretty 
hot; when it is a little cool, roll it in ſmall rolls, and cut it in 
thin cakes, dip your hands in flour and ſhake them on it, give 
them each a light tap with your finger, put them on ſugar 
papers, and ſift a little fine ſugar over them juſt as you are 
putting them into a flow oven. N 


TIN ; To make little Plum Cakes. | 3 
Tak two pounds of flour dried in the oven, or at a great 


fire, and half a pound of ſugar finely powdered, four yolks of 


eggs, two whites, half a pound of butter waſhed with roſe- 
water, {ix ſpoonfuls of cream warmed, a pound and a half of 
currants unwaſhed, but picked and rubbed, very clean in a 
cloth; mix all well together, then make them up in cakes, 
bake them in an oven almoſt as hot as for a manchet, and let 
them ſtand half an hour till they are coloured on both ſides, 
then take down the oven lid, and let them ſtand to ſoak ; you 
muſt rub the butter into the flour very well, then the egg and 
cream, and then the currants, 


CHAP, 
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CHAP. XXL. 


Os. CHEESECAKES, CREAMS, IELLIES, 


7 make fon Cherfoeubis, 


TAKE a pint of cream, warm it, and put to it five quarry 
of milk warm from the cow, then put runnet to it, and 
1655 it a ſtir about; and when it is come, put the curd in a 


linen bag or cloth, let it drain well away from the whey, but 


do not ſqueeze it much; then put it in a mortar, and break the 
curd as fine as butter; put to your curd half a pound of ſweet 


almonds blanched and beat exceeding fine, and half a pound of 


mackeroons beat very fine: if you have no mackeroons, get 
Naples biſcuits; then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plums, diſſolved in roſe 
or orange flower water, half a pound of fine ſugar ; mix all well 


together, then melt a pound and a quarter of butter and fiir it 


well in it, and half a pound of currants plumped, to let ſtand to 
eco] till you uſe it; then make your. puff-paſte thus: take a 
pound of fine flour, wet it with cold water, roll it out, put into 
it by degrees a pound of freſh butter, and ſhake a little flour on 
each coat as you roll it: make it juſt as you uſe it. | 

| You may leave out the currants, for change; nor need you 
put in the perfumed plums, if you diſlike them ; and for variety, 
when you make them of mackeroons, put in as much tincture 
of ſaffron as will give them a high colour, but no currants : 
this we call ſaffron cheeſecakes; the other without. currants, 
almond cheeſecakes: with currants, fine cheeſecakes; with 


ate, mackeroon cheeſecakes. 


To make Lemon Cbheeſecales. 


TaKkE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more 
of loaf-ſugar, the yolks of. fix eggs, and half a pound of freſh 
batter, and a little curd beat fine ; pound and mix all together, 
lay a puff. paſte in your patty-pans, fill them half full and bake 
them. Orange cheeſecakes are done the ſame way, only you 
boi} the peel in two or three waters, to take out the bitterneſe. 


4 ſecond Sort of Lemon Cheeſecakes. 


TakRE two large lemons, grate off the peel of both, and 
ſqueeze out the juice of one, and add to it half a pound of 
double-refined ſugar, twelve yolks of eggs, eight whites well 

W Wo then melt half a pound of butter in four or five ſpoon- 
5 „ 


fuls 


MADE PLAIN AND EASY. 319 


fals of cream, then ſtir it all together and ſet it over the fire, 
ſtirring it till it begins to be pretty thick; then take it off, and 


when it is cold fill your patty-pans little more than half full; 


put a paſte very thin at the bottom of your paity-pans; half an 
hour, with a quick oven, will bake them. „ | 


To make Almond Cheeſecake. fi acne 


Take half a pound of Jordan almonds and lay them in cold 
water all night, the next morning blanch them into cold wa- 
ter, then take them out and dry them in a clean cloth, beat them 
very fine in a little orange-flower water, then take fix eggs, 
leave out four whites, beat them and ſtrain them, then half a 
pound of white ſugar with a little beaten mace z beat them 


well together in a marble mortar, take ten ounces of good freſh 


butter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 


fill your patty-pans. 


Cheefecakes without Currants, 


TAE E two quarts of new milk, ſet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey it well; then paſs it through 
a hair-fieve, put it into a marble mortar, and beat into it a 
pound of new butter waſhed in roſe-water ; when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very yell with a little thick cream and 
falt ; and after you have made the coffins, juſt as you put them 
into the cruſt (which muſt not be till you are ready to ſer them 
into the oven), then put in your eggs and ſugar and a whole 
nutmeg finely grated; ftir them all well together, and ſo fill 
your cruſts; and if you put a little fine ſugar fearced into the 
cruſt, it will roll the thinner and cleaner; three ſpoonfuls of 
thick ſweet cream will be enough to beat up your eggs with. 


To make Citron Cheeſecakts. 
Boll a quart of cream, beat the yolks of four eggs, mix 
them with your cream when it is cold, then ſet it on the fire, 
let it boil till it curds, blanch ſome almonds, beat them with 


orange: flower water, put them into the cream with a few Na- 


ples biſcuits, and green citron ſhred fine, ſweeten it to your 
taſte, and bake them in tea- cups. 2 


Te make Lemon Cuſtards. © 
| Take apintof white wine, half a pound of double-refined 
ſugar, the juice of tuo lemons, the gut-rind of one pared very 
this, the inner- rind af ane bailed tetMer and rubbed 22 
| ; ; A leve, 
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2 ſieve, let them boil a good while,. then take out the peel and 
a little of the liquor, ſet it to cool, pour the reſt into the diſh 
you intend for it; beat four yolks and two whites of eggs; mix 
them with your cool liquor, ſtrain them into your diſh, ftir 
them well up together, ſet them on a ſlow fire, or boiling watet 
to bake as a cuſtard; when it is enough, grate the rind of a 
lemon all over the top; you may brown it over with a hot ſa- 
lamander. It may be eat either hot or cold, ; 


N T make Orange Cuſtardi. ts 
Boll the rind of half a Seville orange very tender, beat it 
in a marble mortar till it is very fine, put to it one ſpoonful of 
the beſt brandy, the juice of a Seville orange, four ounces of 
loaf-ſugar, and the yolks of four eggs, beat them all together 
ten minutes, then pour in by degrees a pint of boiling cream, 
keep beating them till they are cold, put them in cuſtard-cups; 
and ſet them in an earthen diſh of hot water; let them ſtand 
till they are ſet, then take them out and ſtick preſerved orange 
on the top, and ſerve them up either hot or cold. It is a pretty 
corner - diſh for dinner, or a ſide-diſn for ſupper. | 


| | To make a Breſt Cuſtard. 
- Take a pint of heeſt, ſet it over the fire, with a little ein- 
namon, or three bay-leaves, let it be boiling hot, then take it 
off, and have ready mixed one ſpoonful of flour and a ſpoonful 
of thick cream; pour your hot beeſt upon it by degrees, mix 
it exceeding well together, and ſweeten it to your taſte: you 
may either put it in cruſts or cups, or bake it, 


iP To make Almond Guflardss. ters 

- TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two ſpoonfuls of roſe-water ; ſweeten it 
to your palate, beat up the yolks of four eggs, ftir all together 
one way over the fire, till it is thick, then pour it out into cups: 
or you may bake it in little china cups. h 


1 To make baked Cuftards. was agg 
Ox pint of cream boiled with mace and cinnamon; when 


cold take four eggs, two whites left out, a little roſe and orapge- 
flower water and ſack, nutmeg and ſugar to your palate ; mix 


them well together, and bake them in china cups. - 


Ta make plain Cuſlards. 


Take a quart of new milk, ſweeten it to your taſte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 


beat them up well, ſtir them into the milk, and bake it in 
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china baſons, or put them in a deep china diſh; have a kettle 
of water boiling, ſet the cup in, let the water come above half 
way, but do not let it boil too faſt for fear of its getting into 
the cups, and take a hot iron and colour them at the top: you 
may add a little roſe-water, „ oh 


OE To make Orange Butter. 
Take the yolks of ten eggs beat very well, half a pint of 
Rheniſh, ſix ounces of ſugar, and the juice of three ſweet 
oranges; ſet them over a gentle fire, ſtirring them one way 
till it is thick ; when you take it off, ſtir in a piece of butter as 
big as a large walnut, . 


To make Fairy Butter. | 
Take the yolks of two hard eggs, and beat them in a mar- 

ble mortar, with a large ſpoonful of orange-flower water and 
two tea- ſpoonfuls of fine ſugar beat to powder; beat this all 
together till it is a fine paſte, then mix it up with about as 
much freſh butter out of the churn, and force it through a fige 
ſtrainer full of little holes into a plate, This is a pretty thing 
to ſet off a table at ſupper. ä 


| | Almond Butter, | 
Take a quart of cream, put in ſome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and 


three quarters of a pound of almonds well blanched, and beaten 
extremely ſmall, with a littie roſe-water and ſugar; and put all 


theſe together, ſet them on the fire, and ſtjs, them till they begin 
to boil ; then take it off, and you will find it a little cracked; 


ſo lay a ſtrainer in a cullender and pour it into it, and let jt 
drain a day or two, till youſee it is firm like butter; then 


run it through a cullender, and it will be like little comfits, 


and ſo ſerve it up. 


To make Steeple Cream. | 15 
Tate five ounces of hartſhorn, and two ounces of ivory, 
and put them in a ſtone- bottle, fill it up with fair water to the 


neck, put in a ſmall quantity of gum · arabic, and gum- dragon; 


then tie up the bottle very cloſe, and ſet it into a pot of water, 
with hay at the bottom; let it ſtand ſix hours, then take it out 
and let it ſtand an hour before you © it, leſt it fly in your 
face; then ſtiain it, and it will be. a ſtrong jelly; then take a 
pound of blanched almonds, beat them very fine, mix it with a 
pint of thick cream, and let it ſtand a little; then ſtrain it out, 
and mix it with a pound of jelly, ſet it over the fire till it is 
(calding hot, ſweeten it to * taſte with double- refined ſugar, 
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' then take it off, put in a little amber, and pour it into ſmall 


high gallipots, like a ſugar-loaf at top; when it is cold, turn 
them, and lay cold whipt-cream about them in heaps : be ſure 
it does not boil when the cream is in. 


Lemon Cream. 
 Takxs five large lemons, pare them as thin as poſſible, 
ſteep them all night in twenty ſpoonfuls of fpring- water, with 
the juice of the lemons, then ſtrain it through a jelly-bag into 


a ſilver ſauce-pan (if you have one), the whites of fix eggs beat 


well, ten ounces of double- refined ſugar, fet it over a very ſlow 
charcoal fire, ſtir all the time one way, ſkim it, and when it is 
as hot as you can bear your fingers in, pour it into glaſſes. 


A ſecond Lemon Cream. | 


Take the juice of four large lemons, half a pint of water, 
a pound of double-refined ſugar beaten fine, the whites of ſeven 
epgs, and the yolk of one beaten very well, mix all together, 


ſtrain it, and ſet it on a gentle fire, ſtitring it all the while, and 


fkim it clean, put into it the peel of one lemon; when it is very 
hot, but does not boil, take out the lemon- peel, and pour it into 
china diſhes. You muſt obſerve to keep it ſtirring one way 
all the time it is over the fice, 


5 | Jelly of Cream. 
Tak four ounces of hartſhorn, put it on in three pints 
of 'water, Jet it boil till it is a Riff jelly, which you will know 
by taking a little in ſpoon to cool; then ſtrain it off, and add 
to it half a pint of cream, two ſpoonfuls of roſe-water, two 
ſpoonfuls of ſack, and ſweeten it to your taſte; then give it a 
gentle boil, but keep ſtirring it all the time or it will curdle; 
then take it off and ſtir it till it is cold; then put it into broad 
bottomed cups, let them ſtand all night, and turn them out into 
.a diſh; take half a pint of cream, two ſpoonfuls of roſe- water, 
and as much ſack, ſweeten it to your palate, and pour over them. 


10 To male Orange Cream. | | 
Take and pare the rind of a Seville orange very fine, and 
| ſqueeze the juice of four oranges ;' put them into a'ſtew- pan, 
with half a pint of water, and half a pound of fine ſugar, beat 
the whites of five eggs and mix into it, and ſet them ona 
flow fire; ſtir it one way till it grows thick and white, ſtrain 
it through a gauze, and ſtir it till cold; then beat the yolks of 
five eggs very fine, and put into your pan with the cream; flir 


it over a gentle fire till it is ready to boil 3 then put it in a baſon 


and ſtir it till it is cold, and put it in your glaſſes, 
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To make Gooſeberry Cream, 

TaKE two quarts of gooſeberries, put to them as much 
water as will cover them, ſcald them, and then run them 
through a ſieve with a ſpoon; to a quart of the pulp you muſt 
have fix eggs well beaten; and when the pulp is hot, put in 
an ounce of freſh butter, ſweeten it to your taſte, 'put in your 
eggs, and ſtir them over a gentle fire till they grow thick, then 
ſet it by; and when it is almoſt cold, put into it two ſpoonfuls of 
juice of ſpinage, and a ſpoonful of orange- flower water or ſack ; 
ſtir it well together, and put it into your baſon: when it is 
cold, ſerve it to table. 


| | To make Barley Cream, 

Take a fmall quantity of pear]-bariey, boil it in milk and 
water till it is tender, theo ſtrain the liquor from it, put your 
barley into a quart of cream and let it boil a little, then take 
the whites of five eggs and the yolk of one, beaten with a ſpoon- 
ful of fine flour, and two ſpoonfuls of orange flower water; then 
take the cream off the fire, and mix in the eggs by degrees, 
and ſet it over he fire again to thicken ; ſweeten to your taſte, 
pour it into bafons, and, wheo it is cold, ſerve it up. 0 


| pay | Another N. ay. 
| Take a quart of French barley, - boil it in three or fo 


_ waters, till it be pretty tender; then ſet a cuart of cream on 


the fice with ſome mace and nutmeg; when the water begins 
to boil, drain out the barley from it, put in the cream, and let 
it boil till it be pretty thick and tender; then ſeaſon it with 
ſugar and ſalt: when it is cold ſerve it up. | | 


To make Ice Cream. | 

Parr and ſtone twelve apticots, and ſcald them, beat them 
fine in a mortar, add to them ſix ounces of double-refined ſu- 
gar, and a pint of ſcalding cream, and work it through a ſieve; 
put it in a tin with a cloſe cover, and ſet it in a tub of ice broken 
ſmall, with four handfuls of ſalt mixed among the ice; when 
you ſee ynur cream grows thick round the edges of your tin, 
ſtir it well, and put it in again till it is quite thick; when the 
cream is all froze up, take it out of the tin, and put it into the 
mould you intend to turn it out of; put on the lid, and have 
another tub of ſalt and ice ready as before; put the mould in 


the middle, and lay the ice under and over it; let it ſtand four 
hours, and never turn it out till the moment you want it, then 


dip the mould in cold ſpring-water, and turn it into a plate. 


You may do any ſort of fruit the ſame way, IN 
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| To make Piſtachio Cream. 


Tak half a pound of piſtachio-nuts, break them, and take 
out the kernels ; beat them in a mortar with a ſpoonful of brau- 


dy, put them in a ſtew-pan with a pint of good cream, and the 
yolks of two eggs beat very fine; ſtir it gently over a {ſow fire 
till it is thick, but be ſure it does not boil, then put it into a 
foup · plate; when it is cold, ſtick ſome kernels cut longways 
all over it, and ſend it to table. N 


| | Harthern Cream. . 

TAKE four ounces of hartſhorn ſhavings, and boil it in three 
pints of water till it is reduced to half a pint, and run it through 
a jelly-bag ; put to it a pint of cream and four ounces of fine 
ſugar, and juſt boil it up; put it into cups or glaſſes,” and let it 
ſtand till quite cold; dip your cups or glaſſes in ſcalding water 


and turn them out into your diſh ; ftick ſliced almonds on them: 1 


it is generally eat with white wine and ſugar. 


| To make Almond Cream. 
. + TAKE a quart of cream, boil it with a nutmeg grated, 3 
blade or two of mace, a bit of lemon-peel, and ſweeten to 
your taſte ; then blanch a quarter of a pound of almonds, beat 
A very fine, with a ſpoonful of roſe or orange flower water; 
Make the whites of nine eggs well beat and ftrain them to your 


almonds, beat them together, rub them very well through a, 


coarſe hair ſieve; mix all together with yout cream, ſet it on 
'the fire, ſtir it all one way all the time till it almoſt boils ; pour 
it into a bowl, and ſtir it till cold, and then put it in cups or 
glaſſes, and ſend it to tax Dos 


| To make a fine Cream. Rs 
-  TaxE a quart of cream, ſeeeten it to your palate, "grate a 
little nutmeg, put in a ſpoonful of orange-flower water and 
 roſe-water, and two ſpoonfuls of ſack, beat up four eggs, but 
two whites ; ſtir it all together one way over the fire till it is 
thick; have cups ready, and pour it in. ee 


PE | To make Ratafia Cream, ) 
Take fix large laurel-leaves, boil them in a quart of thick 
cream; when it is boiled, throw away the leaves; beat the yolks 


of five eggs with a little cold cream, and ſugar to your taſte, 


then thicken the cream with your eggs, ſet it over the fire again, 
but do not let it bot] ; keep it ſtirring all the while one way, 
and pour it into china diſhes : when it is cold it is fit for ufe. 
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I 


To make whipt Cream. 


Take a quart of thick cream and the whites of eight eggs 
beat well, with half a pint of ſack ; mix it together, and ſweeten 


it to your taſte with double-refined ſuzar. You may perfume 


it (if you pleaſe) with a little muſk or ambergris tied in a 


rag, and ſteeped alittle in the cream; whip it up with a whiſk, 
and ſome lemon- peel tied in the middle of the whiſk; take the 
fro.h up with a ſpoon, and lay it in your glaſſes or baſong 
T his does well over a fine tart, 


How to make the clear Lemon Gream. 

TaKe a gill of clear water, infuſe in it the rind of a lemon 
till it taſtes of it; then take the whites of fix eggs, the juice of 
four lemons ; beat all well together, and run them through a 
hair ſieves ſweeten them with double refined ſugar, and ſet them 
on the fire, not too hot, keep ſtirring; and when it is thick 
enough, take it off. | 


ack Cream like Butter. 


Take a quart of cream, boil it with mace, put to it fix 
egg yolks well beaten, fo let it boil up; then take it off the 
fire, and put in a little ſack, and turn it; then put it in a cloth, 
and let the whey run from it; then e it out of the cloth and 
ſeaſon it with roſe· water and ſugar, being very well broken with 

a ſpoon ; ſerve it up in the diſh, and pink it as you would do a 
diſh of butter, and ſend it in with cream- and ſugar, 


* Clouted Cream. 
Taxes four quarts of new milk from the cow, and put it in 


| a broad earthen pan and let it ſtand till the next day, then put 


it over a very ſlow fire for half * 170 ; make it nearly hot to 
ſet the cream, then put it away MI it is cold, and take the 
cream off, and beat it ſmooth with a ſpoon. It is accounted in 


the-weſt-'of England very en tea or coffee, or to py over 
fruit tarts or ples, 


Quince che. 
Take your quinces and put them in boiling water unpared, 


| boil them apace uncovered left they diſcolour when they are 


boiled, pare them, beat them very tender with ſugar, then take 
cream and mix it till it be pretty thick ; if you boil your cream 
with a little cinnamon it will be better, but let it be cold before 
you it to your quince. 


Citron Cream. 
TAKE a quart of cream and boil it with three penny worth 
of goed clear iſinglaſs, which muſt be tied up in a piece of thin 


un 3 put in a blade or two of mace firongly boiled in your 


2 | cream 
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cream and iſinglaſs till the cream be pretty thick; fweeten it 
to your taſte with perfumed hard ſugar; when it is taken off 
the fire, put in a little roſe-water to your taſte ; then take a 
piece of your green freſheſt citron and cut it in little bits, the 
breadth of point-dales, and about half as long; and the cream | 
being firſt put into diſhes, when it is half cold put in your cit- 
ron, ſo as it may ſink from the top that it may not be ſeen, and 
may lie before it be at the bottom ; if you waſh your citron before 
in roſe-water, it will make the colour better and freſher ; ſo let 


it ſtand till the next day, where it may get no Nee and where 
it may not be ſhaken. 


Cream of Apples, Duinces, Gooſeberries, Prunes, or Raſpberries, 


Take to every quart of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
put it to your cream, being firſt boiled with whole mace ; keep 
it ſtirring till you find it begins to thicken at the bottom and 
ſides ; your apples, quipces, and berries mult be tenderly boiled, 
ſo as they will cruſh in the pulp; ; then ſeaſon it with Re 
and ſugar to your taſte, putting it into diſhes ; and when the 
are cold, if there be any roſe- water and ſugar, which lies wateciſh 
at the top, let it be drained out with a ſpoon : this pulp muſt 
be made ready before you boil the cream, and when it is boiled, 
cover over your pulp a pretty thickneſs with your egg-cream, 
which muſt have a little roſe-water and ſugar put to it. | 


| Sugar Loaf Cream. 


TAEkx a quarter of a pound of, hartſhorn, and put to it a 
pottle of water, and ſet it on the fite in a pipkin covered till it 
be ready to ſeeth; then pour off the water and put a potile of 
water more to it, and let it ſtand ſimmering on the fire till it be 
conſumed to a pint, and with it two ounces of iſinglaſs waſhed 
in roſe- water, which muſt be put in with the ſecond water; 
then ſtrain it and let it cool; then take three pints of cream 
and boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold water to blanch, and when they 
are blanched, Jet them lie two hours in cold water, then take 
them out, and dry them in a clean linen cloth, and beat them 
in a marble mortar, with fair water or ee ; beat them 
to a very fine pulp, then take ſome of the aforeſaid cream well 
warmed, and put the pulp by degrees into it, ſtraining it through 
a cloth with the back of a ſpoon, till all the goodneſs of the 
almonds be {trained out into the cream; then ſeaſon the cream 
with roſe-water and ſugar; then take the aforeſaid jelly, warm 
it till it diſſolves, and teaſon it with roſe: water and ſugar, and a 
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grain of ambergris or muſk (if you pleaſe); then mix your 
cream and jelly together very well, and put it into glaſſes well 
warmed (like ſugar-loaves), and let it fland all night; theo put 
them out upon a plate or two, or a white china diſh, and ſtick 


the cream with piony kernels, or ſerve them in glaſſes, one 


on every trencher, 
q 1 


To make Mpipt Syllabubs. 

Take a quart of thick cream, and half a pint of ſack, the 
Juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined ſugar, pour it into 2 
broad earthen pan, and whiſk it well; but firſt ſweeten ſome 
red wine or ſack, and fill your glaſſes as full as you chooſe, then 
as the froth riſes take it off with a ſpoon, and lay it on a fieve 
to drain; then lay it carefully into your glaſſes till they are as 
full as they will hold: do not make theſe long before you uſe 
them. Many uſe cyder ſweetened, or any wine you pleaſe, 
or lemon, or orange whey made thus: ſqueeze the juice of a 
lemon, or orange into a quarter of a pint of milk; when the 
curd is hard, pour the whey clear off, and ſweeten it to your 
palate; you may colour ſome with the juice of ſpinage, ſome 
with ſaffron, and ſome with cochineal (juſt as you fancy), 


To make E verlaſting Syllabub. 


Take five half pints of thick cream, half a pint of Rheniſh, 
half a pint of ſack, and the juice of two large Seville oranges ; 
grate in juſt the yellow rind of three lemons, and a pound of 
double-refined ſugar well beat and ſifted ; mix all together with 
a ſpoonful of orange-flower water ; beat it well together with 
a whiſk half an hour, then with a ſpoon take it off, and lay it 
on a ſieve to drain, then fill your glaſſes: theſe will keep 
above a week, and are better made the day before. The beſt 
way to whip ſyllabub is, have a fine large chocolate-mill, which 
you muſt keep on purpoſe, and a large deep bowl to mill them 
in: it is both quicker done, and the froth ſtronger ; for the thin 
that is left at the bottom, have ready ſome calf's-foot jelly 
boiled and clarified, there muſt be nothing but the calf 's-foot 
boiled to a hard jelly ; when cold take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it 
with the clear which you ſaved of the ſyllabubs; ſweeten it 
to your palate, and give it a boi], then pour it into baſons, or 
what you pleaſe ; when cold, turn it out, and it is a fine flum- 


| To make Solid Syllabubs. 

To a quart of rich cream put a pint of white-wine, the juice 
of two lemons, the rind of one grated, ſweeten it to your taſte z 
| Y 4 ON mill 
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mill it wich a chocolate-mill till it is all of a thickneſs; then 
put it in glaſſes, or a bow], and ſet it in a cool place till next 
day. | 
W To make a Syllabub from the Cow. 

Make your ſyllabub of either cyder or wine, ſweeten' it 
pretty ſweet, and grate nutmeg in; then milk the milk into the 
liquor: when this is done, pour over the top half a pint or a 
pint of . cream, according to the quantity of ſyllabub you 


make. You may make this ſyllabub at home, only have new . 


milk ; make it as hot as milk from the cow, and out of a tea- 
pot, or any ſuch thing, pour it in, holding your hand very 

igh, and ſtrew over ſome currants well waſhed and picked, 
and plumped before the fue. | 


1 To make a Trifle. 
Cover the bottom of your diſh or bowl with Naples biſ- 


cuits broke in pieces, mackeroons broke in halves, and rataha 


cakes ; juſt wet them all through with ſack, then make a good 
boiled cuſtard, not too thick, and when cold pour it over it, 
then put a ſyllabub over that. You may garniſh it with rati- 


fia cakes, currant jelly, and flowers, and ftrew different co - 


loured nonpareils over it. | 
N. B.— Theſe are bought at the confectioners. 


To make Hariſhirn Jelly. 


Boir, half a pound of bartſhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little 
to cool, and it hangs on the ſpoon, it is enough. Strain it 
while it is hot, put it in a well-tinned ſauce-pan, put to it a 
pint of Rheniſh wine, and a quarter of a pound of loaf-ſugar ; 
beat the whites of four eggs or more to a froth ; ſtir it all to- 
gether that the whites mix well with the jelly, and pour it in, 
as if you were cooling it. Let it boil two or three minutes 
then put in the juice of three or four lemons ; let it boil a mi- 
nute or two longer; when it is finely curdled, and a pure white 
colour, have ready a ſwan-ſkin jelly-bag over a china baſon, 
pour in your jelly, and pour it back again till it is as clear as 
rock water ; then ſet a very clean china baſon under, have your 
glaſſes as clean as poſſible, and with a clean ſpoon fill your 
glaſſes. Have ready ſome thin rind of the lemons, and when 
you have filled half your glaſſes, throw your peel into the 
baſon ; and when the jelly is all run out of the bag, with a 
clean ſpoon, fill the reſt of the glaſſes, and they will look of 
a fine amber colour. Now in putting in the ingredients there 
is no certain rule. You muſt put in lemon and ſugar to your 
palate z moſt people love them ſweet ; and indeed they are good 
for nothing unleſs they are. 1 
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To make Orange Fell. 

TAkk half a pound of hartſhorn ſhavings, or four ounces of 
iſinglaſs, and boil it in ſpring-water till it is of a ſtrong jelly; 
take the juice of three Seville oranges, three lemons, and fix 
China oranges, and the rind of one Seville orange, and one 
lemon pared very thin ; put them to your jelly, ſweeten it with 
loaf-ſugar to your palate; beat up the whites of eight eggs to 
a froth, and mix well in, then boil it for ten minutes, then run 
it through a jelly-bag till it is very clear, and put it in moulds 
till cold, then dip your mould in warm water, and turn it out 
into a china diſh, or a flat glaſs, and garniſh with flowers. 


To make Ribband Jelly. 

TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartſhorn, 
three ounces of iſinglaſs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ſtrain it 
through a flannel bag, let it ſtand twenty-four hours, then 


ſcrape off all the fat from the top very clean, then ſlice it, put 


to it the whites of ſix eggs beaten to a froth, boil it a little, and 
ſtrain it through a flannel bag, then run the jelly into little 
high glaſſes, run every colour as thick as your finger, one co- 
lour muſt be thorough cold before you put another on, and that 
you put on muſt be but blood- warm, for fear it mix together. 
You muſt colour red with cochineal, green with ſpinage, yel- 
low with ſaffron, blue with ſyrup of violets, white with thick 
cream, and ſometimes the jelly by itſelf. You may add orange. 
flower water, or wine and ſugar, and lemon if you pleaſe; but 
this is all fancy, 


To make Calves Feet Felly. | 
Bor two calves feet in a gallon of water till it comes to a 

quart, then ftrain it, let it ſtand till cold, ſkim off all the fat 
clean, and take the jelly up clean, It there is any ſettling in 
the bottom, leave. ir; put the jelly into a ſauce-pan, with a 
pint of mountain wine, half a pound of loaf-ſugar, the juice of 
four large lemons ; beat up fix or eight whites of eggs with a 
whiſk, then put them into a ſauce-pan, and ſtir all together well 
till it boils ; let it boil a few minutes; bave ready a large flan- 
nel bag, pour it in, it will run through quick; pour it in again 
till it runs clear, then have ready a large cnina baſon, with the 
lemon- peels cut as thin as poſſible, let the jelly run into that 
baſon; and the peels both give it a fine amber colour, and alſo 
a flavour; with a clean ſilver ſpoon fill your glaſſes. 


To 
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To make Currant Jelly. 

"STRIP the currants from the ſtalks, put them in a ſtone jar, 
flop it cloſe, ſet it in a kettle of boiling water half way the 
Jar, let it boil half an hour, take it out and firain the juice 
through a coarſe hair ſieve; to a pint of juice put a pound of 
ſugar, ſet it over a fine quick clear fire in your preſerving-pan 
or bell-metal ſkillet ; keep ſtirring it all the time till the ſugar 
is melted, then ſkim the ſcum off as faſt as it riſes, When 
your jelly is very clear and fine, pour it into gallipots; when 
cold, cut white paper, juft the bignefs of the top of the pot, and 
lay on the jelly, dip thoſe papers in brandy; then cover them 
cloſe with white paper, and prick it full of holes; ſet it in a 
dry place, put ſome into glaffes and paper them. 


| To make Pippin Jelly. 
PaRE and core your pippins; juſt cover them with fpring- - 
water, ſet them on to boil quick till it is a kind of jelly, then 


put them in a jelly-bag, and let them drop; put in one ſmal! 
Jump of ſugar to preſerve the colour. | 


To make China Orange Felly. 

_ © To twoounces of itiriglaſs, boiled down yer» ſtrong by itſelf, 
put one quart of orange-juice, with a little cinnamon, mace, as 

much ſugar as you find requifite, the whites of eight evgs, boil 

all together about ten minutes pretty faſt, run it through a 

bag; and after it is cleared, take ſome of the fkin of the 

orange, cut ſmall like ſtrawe, and put into it. 


N. B. — lt is a great improvement to add the juice of two 
Seville oranges. 


To make Raſpberry Jam. 

Take a pint of this currant jelly and a quart of raſpberries, 
bruife them well together, ſet them over a {low fire, keeping 
them ſlirring all the time till it boils, Let it boil gently half an 
Hour, and ſtir it round very often to keep it ſrom ſticking, and 
rub it through a cullender ; pour it into your gallipots, paper 
as you do the currant jelly, and keep it for uſe. They will 
keep for two or three years, and have the full flavour of the 
raſpberry. | 


To make a Hedge- Hog. | | 
- Taxes two pounds of blanched almonds, beat them well in 
a mortar, with a little canary and orange-flower water, to keep 
them from oiling, Make them into ſtiff paſte, then beat in 
the yolks of twelve eggs, leave out five of the whites, put to it 
2 pint of cream ſweetened with ſugar, put in half a * a 
wee 


13 


tity you would make, but a pretty deep glaſs is beſt, and ſet 
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ſweet butter melted, ſet it on a furnace or flow fire, and keep 
it conſtantly ſtirring, till it is ſtiff enough to be made in the 
form of a hedge-hog ; then ſtick it full of blanched almonds, 
flic and fluck up like the briſtles of a hedge-hog, then put it into 


a diſh; take a pint of cream, and the yolks of four eggs beat 


up, ſweetened with ſugar to your palate; ſtir them together 
over a ſlow fire till it is quite hot; then pour it round the 
hedge-hog in a diſh, and let it ſtand till it is cold, and ſerve it 
up; Or a rich caif 's foot jelly, made clear and good, poured 
into the diſh round the heage-hog z. when it is cold, it looks 
pretty, and makes a neat diſh; or it looks pretty in the middle 
of a table for ſupper. 


To male Moon- Shine, 


FinsT have a piece of tin made in the ſhape of a half. 
moon; as deep as a half-pint baſon, and one in the ſhape of a 
large ſtar, and two or three leſſer ones; boil two calves feet 
in a gallon of water till it comes to a quart, then ſtrain it off, 
and when cold ſkim off the fat, take half the jelly and ſweeten 
it with ſugar to your palate, beat up the whites of four eggs, 
ſtir all together over a flow fire till it boils; then run it through 


a a flannel] bag till clear, put it in a clean ſauce-pan, and take an 
ounce of (ſweet almonds blanched and beat very fine in a marble 


mortar, with two ſpoonfuls of roſe-water, and two of orange- 
flower water; then ſtrain it through a coarſe cloth, mix it with 
the jelly; ſtir in four large ſpoonſuls of thick cream, ſtir it all 
together till it boils; then have ready the diſh you intend it for, 
lay the tin in the ſhape of a half- moon in the middle, and the 
ſtars round it; lay little weights on the tin to keep them in the 
places you would have them lie; then pour in the above blanc- 
mange into the diſh, and when it is quite coid take out the 
tin things, and mix the other half of the jelly with half a pint 
of good white wine, and the juice of two or three lemons, with 
loaf-ſugar enough to make it ſweet, and the whites of eight 
egos beat fine; itir it all together over a flow fire till it boils, 
then run it through 'a flannel bag til] it is quite clear into a 
china baſon, and very carefully fill up the places where you 
took the tin out; let it ſtand till cold, and ſend it to table. 

N. B,—Y ou may for change fill the diſh with a fine thick al- 


mond cuſtard ; and when it is cold, fill up the half-moon and 


ſtars with a clear jelly, 


Second Courſe, or for Supper. 
You may take a ſoup-diſh, according to the ſize and quan- 


The Floating-Iſland, a pretty Diſh for the Middle of a Table at a 


It 


4 
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it on a china diſh ; firſt take a quart of the thickeſt cream you 
can get, make it pretty ſweet with fine ſugar, pour in a-gill of 
ſack, grate the yellow rind of a lemon in, and mill the cream 
till it is all of a thick froth ; then carefully pour the thin from 
the froth into a diſh ; take a French rol} (or as many as you 
Want), cut it as thin as you can, lay a layer of that as light as 
poſſible on the cream, then a layer of currant jelly, then a very 
thin layer of roll, and then hartſhoro jelly, then French roll, 
and over that whip your froth which you laved off the cream 
very well milled up, and Jay at top as high as you can heap it; 
and as for the rim of the diſh, ſet it round with fruit or ſweet- 
meats, according to your fancy. This looks very pretty in the 
middle of a table with candles round it ; and you may make it 
of as many different colours as you fancy, and according to 
what jellies and jams, or ſweet-meats you have; or at the bot- 
tom of your diſh you may put the thickeſt cream you can pet 
but that is as you fancy. Sy - 


To make a Fiſh-Pond, 
FI I four large fiſh-moulds with flummery, and fix ſmall 
ones, take a china bowl, and put in a half a pint of ſtiff clear 
calf's foot jelly, let it ſtand til! cold, then lay two of the ſmall 
fiſhes on the jelly, the right fide down, put in half a pint more 
jelly, let it ſtand till cold, then lay in the four ſmall fifhes acroſs 
one another, that when you turn the bowl upſide down the 
hezds and tails may be ſeen, then almoſt fill your bowl with 
jelly, and Jet it ſtand till cold, then lay in the jelly four large 
fiſhes, and fill the baſon quite full with jelly, and let it ſtand till 
the next day; when you want to uſe it, ſet your bowl to the 
brim in hot water for one minute, take care that you do not let 
the water go into the baſon, lay your plate on the top of the 
baſon, and turn it upſide down; if you want it for the middle, 


turn it out upon a ſalver; be ſure you make your jelly very 
Riff and clear, N | 


. | To make a Hen's Neſt. 

Take three or five of the ſmalleſt pullet eggs you can get, 
fill them with flummery ; and when they are ſtiff and cold, 
peel off the ſhells, pare off the rinds of two lemons very thin, 
and boil them in ſugar and water to take off the bitterneſs, 
when they are cold, cut them in long ſhreds to imitate ſtraws, 
then fill a baſon one-third full of Riff calf's foot jelly, and let it 
fand till cold, then lay in the ſhred of the lemons in a ring 
about two inches high in the middle of your baſon, ſtrew a few 
corny of ſago to look like barley, fill the baſon to the height of 
the peel and let it ſtand till cold, then Jay your eggs of flum- 
mery in the middle of the ring that the ſtraw may be ſeen 
| | round, 


rn; “ ER. Et m ̃ (— 8 


or 


we |} @ 


MADE PLAIN AND EASY. 333 


round, fill the baſon quite full of jelly, and let it and, 2 
turn it out the ſame way as the fiſn · pond. 


To ele Mauſe Trap. 


| Taks a pint of cream and eggs, prepared as if for cuſtards 
to put into cups, fill your diſh, and have ready ſome fine jar 
raiſins ſtoned, or dried claronins. {tick theſe into the cuſtard, 
have ready ſome clear barley- ſugar (a8 none elſe will do), ſet it 


by the fire till it diſſolves, fo draw it out into lengths and croſs , 


it, draw ſome of it as ſmall as a thread, let the cuſtard be cold 
ia the diſh before this is put on: garniſh as you pleaſe, 


To — the Moon and Stars in Jelly. 


Takx the diſh you intend for the table, have ready ſome 
white jelly, the ſame as for flummery ; likewife a mould the 
ſhape of half a moon and two or three the ſhape of ftars, fix 
them on your diſh before you put in your white jelly, which is 
to repreſent the ſky ; have ready ſome clear jelly ſuch as is for 
glaſſes, when your white jelly is cold on the diſh, take out the 
moulds of the moon and ftars carefully, and fl up the places 


with the clear jelly, but not hot, leaſt it diſſolves the white: ic 


is a 1 diſh by candle-light. 
Hen and Chickens in 744 


Mak ſome flummery with a deal of ſweet almonds in i it, 


Colour a little of it brown with chocolate, and put it in a mould 


the ſhape of a hen; then colour ſome more flummery with the 
yolk of a hard egg beat as ſine as poſſible, leave part of your 
flummery white, then fill the moulds of ſeven chickens, three 
with white flummery, and three with yellow, and one the co- 
lour of the hen; when cold, turn them into a deep diſh; put 


under and round them jeman-peel boiled tender and cut like 


ſtraw ; then put a little clear calf's-foot jelly under them to 
keep them in their places, and let it ſtand till it is Riff, then 
fill up your diſh with more jelly. They are a pretty decora- 
tion for a grand table, | 


To make a Deſert Wand 


TakE a lump of paſte and form it into a rock three inches 
broad at the top, colour it, and ſet it in the middle of a deep 
china diſh, and ſet a caſt figure on it, with a crow on its 
head, and a knot of rock-candy at the feet; then make a roll 
of paſte an inch thick, and ftick it on the inner edge of the 
diſh, two parts round, and cut eight pieces of eringo roots, 
about three inches long. and fix them upright to the roll af 
paſte on the edge; make gravel-walks of ſhot · comfits, from the 

"BY middle 
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middle of the end of the diſh, and ſet ſmall figures in them, 
roll out ſome paſte, and cut it open like Chineſe rails; bake it, 
and fix it on either ſide of one of the gravel-walks with gum, 
have ready a web of ſpun ſugar, and ſet it on the pillars of 
eringo root, and cut part of the webb off, to form an entrance 
where the Chineſe rails are. It is a pretty middle diſh for a 
ſecond courſe at a grand table, or a wedding fupper, only ſet 
two crowned figures on the mount inſtead of one. 


Gilded Fi h in Jelly. 

Maxx a little clear blanc - mange, then fill two large fiſh» 
moulds with it, and when it is cold turn it out, and gild them 
with gold leaf, or ſtrew them over with gold and filver bran 
mixed, then lay them on a ſoup diſh, and fill it with clear thin 
calf*s-foot jelly, it muſt be ſo thin as they will ſwim in it: if 


you. have no jelly, Liſbon wine HP kind- of pale made 
wines will do. | Fan? 


Te make Hariſborn Flummery. 

BoiL half a pound of the ſhavings of hartſhorn in three pints 
of water till it comes to a pint, then ſtrain it through a ſteve 
into a baſon, and ſet it by to cool ; 3 then ſet it over the fre, let 
it juſt melt, and put to it half a pint of thick cream ſcalded and 
grown cold again, a de of a pint of white wine, and two 
ſpoonfuls of orange- flower water; ſweeten it with ſugar, and 
beat it for an hour and a half, or it will not mix well nor look 
well; dip your cups in water before you put in the lummery, 
or elſe it will not turn out well: it is beſt when it ſtands a day 
or two before you turn it out. When you ſerve it up, turn it 
out of the cups, and ſtick blanched almonds cut into long nar- 
row bits on the top. You may eat them with wine or cream. 


A ſecond 2 to make Herthheti Flummery. 

Taxkx three ounces of hartſhorn, and put to it two quarts 
of ſpring-water, let it ſimmer over the fire ſix or ſeven hours 
till half the water is conſumed, or elſe put it into a jug, and ſet 
it in the oven with houſehold-bread, then ſtrain it through a 
fieve, and beat half a pound of almonds very fine, with ſome 
orange- flower water in the beating; when they are beat, mix a 
little of your Jelly with it, and ſome fine ſugar ; ſtrain it out 
and mix it with your other jelly, ſtir it together till it is little 
more than blood- warm; then pour it into half pint baſons or 
diſhes for the purpoſe, and fill them up half full: when you uſe 
2 turn them out of the diſh as you do flummery ; if it does 

ot come out clean, ſet your baſon a minute or two in warm 
water, You may ſtick almonds in or not, juſt as you pleaſe. 

Bly it with wine and ſugar. Or make your jelly this way: 
put 
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put ſix ounces of hartſhorn in a glazed jug with a long neck, 
and put to it three pints of ſoft. water, cover the top of the jug 
cloſe, and put a weight on it to keep it ſteady; ſet it in a pot 
or kettle of water twenty-four hours, let it not boil, but be 
ſcalding hot; then ſtrain it out, and make your jelly. 


To make Oatmeal Flunimery. 

Ger ſome oatmeal, put it into a broad deep pan, then 
cover it with water, ſtir it together and let it ſtand twelve 
hours, then pour off that water clear, and put on a. good deal 
of freſh water, ſhift it again in twelve hours, and ſo on in twelve 
more; then pour off the water clear, and ſtrain the oatmeal 
through a coarſe hair ſieve, and pour it into a ſauce-pan, keep- 


ing it ſtirring all the time with a ſtick till it boils and is very 


thick; then pour it into diſhes; when cold, turn it into plates, 
and eat it with what you pleaſe, either wine and ſugar, or 


deer and ſugar, or milk. It eats very pretty with cyder and 


ſugar. . You muſt obſerve to put a great deal of water to the 
oatmeal, and when you, pour off the laſt water, pour on juſt 
enough freſh as to ſtrain the oatmeal well. Some let it ſtand 
forty-eight hours, ſome three days, ſhifting the water every 
twelve hours; but that is as you love it for ſweetneſs or tart- 
neſs. Grits once cut does better than oatmeal. Mind to ſtir 
it together when you put ia freſh water, | 


|  Blanc-mangs | 85 
TAKE a quart of cream, and half an ounce of iſinglaſs, beat 


it fine, and fiir it into the cream; let it boil ſoftly over a flow 


fire a quarter of an bour, keep it ſtirring all, the time; then 
take it off, ſweeten it to your palate, and put in a ſpoooful of 
roſe-water, and a ſpoonful of. orange-flower water; ſtrain it, 
and pour it into a glaſs or baſon, or what you pleaſe, and when 
it is cold turn it out. It makes a fine ſide-diſn. You may 
eat it with cream, wine, or what you pleaſe. Lay round it 
baked pears. It both looks very pretty, and eats fine, 


| Dutch Blane- mange. — veallent. | 29207 
To an ounce of ifinglaſs put half a pint of 'boiling water; 
boil it till diſſolved, if much waſted, add more water to make 
it half a pint, boil a piece of lemon- peel in it, then take half a 


pint of white wine, yolks of three eggs well beat, and mix with 


the wine, then put it to the iſinglaſs, add the juice of lemon 
and ſugar to your taſte, mix it well and boil it a little, ſtrain it 
through a lawn ſieve, ſtir it till near cold, then put it in your 
ſhapes, | OO IN EO 


A but- 


apples you pleaſe. 


finely fifted. 


1 | A buttered Tort. _ ED 
Takx eight or ten large codlings and ſcald them, when cold 


ſkin them, take the pulp and beat it as fine as you can with a 
filver ſpoon; then mix in the yolks of ſix eggs and the whites 


of four, beat all well together; ſquegz: in the juice of a Seville 
orange, and ſhred the rind as fine as poſſible, with ſome grated 
nutmeg and ſugar to your taſte z melt ſome fine freſh butter, 
and beat up with it according as it wants, till it is all like a fine 
thick cream, and then make a fine puff- paſte, have a large tin 
patty that will juſt hold it, cover the paity with the paſte, and 
pour in the ingredients; do not put any cover on, bake it 
a quarter of an hour, then lip it out of the patty on a difh, and 


throw fine ſugar well beat all over it. It is a very pretty fide 


diſh for a ſecond courſe, You may make this of any large 


To make Fruit Wafers, of Codlings, Plumbs, &c, © 


TAkk the pulp of any fruit rubbed through 2 hair ſieve, 
and to every three ounces of fruit take ſix ounces of ſugar finely 


fifted ; dry the ſugar very well till it be very hot; heat the pulp 
alſo till it be very hot; then mix it, and ſet over a ſlow charcoal 


fire till it be almoſt a- boiling, then pour it into gane or 


trenchers, and ſet it on the ſtove till you ſee it will leave the 


glaſſes; but before it begins to candy, take them off, and turn 
them upon papers in what form you pleaſe: you may colour 


them red with elove- gilliflowers ſteeped in the juice of lemon. 


To make White Wafers. | 
BEAr the yolk of an egg, and mix it with a quarter of a 


pint of fair water; then mix half a pound' of beft flour, and 
thin it with damaſk-roſe-water till you think it of a proper 


thickneſs to bake; ſweeten it to your palate with fine ſugar 
ES . 
| To make Brown Wafers. 55 
TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 


thin batter ; ſweeten it with three quarters of a pound of fine 


8 


ſugar finely ſearced, and as much pounded cinnamon as will 
make it taſte; do not mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them, 


Hv to. make Gooſeberry Wafers, 


] Take gooſeberries before they are ready for preſerving, cut 


” * 
. 
2» 


off the black heads, * them with as much water as will 
cover them all, to m 


©. 


run, 


3 then paſs the liquor and all, as it wilt 
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run, through a hair ſieve, and put ſome pulp through with a 
ſpoon, but not too near: it is to be pulped neither too thick 
nor too thin; meaſure it, and to a gill of it take half a pound 
of double refined ſugar, dry it, put it to your pulp, and let it 
ſcald on a flow fire, not to boil at all; ſtir it very well, and 
then will riſe a frothy white ſcum, which take clear off as 


it riſes; you muſt ſcald and ſkim it till no ſcum riſes and it 


comes clean from the pan ſide, then take it off, and let it cool 
a little; have ready ſheets of glaſs very ſmooth, about the 
thickneſs of parchment, which is not very thick; you muſt 
ſpread it on the glailes with a knife, very thin, even, and 
ſmooth, then ſet it in the ſtove with a ſlow fire; if you do it in 
the morning, at night you mutt cut it into long pieces with 
a broad caſe-knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ſtove, turning 
them ſometimes till they are pretty dry; but do not keep them 
too long, for they will loſe their colour: if they do not come 
elean off your glaſſes at night, keep them till next morning. 


How to make Orange Wafers. 

Tate the beſt oranges and boi} them in three or four wa- 
ters till they be tender, then take out the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and rub them 
through a hair fieve; to a pound of this. pulp take a pound and 
a half of double- refined ſugar, beaten and ſearced; take half of 
your ſugar and put it into your oranges, and boil it till it 
ropes; .then take it from the fire, and whea it is cold make it 
up in paſte with the other half of your ſugar; make but a little 


at a time, for it will dry too faſt; then with a little rolling - pin 


roll them out as thin as tiffany upon papers; cut them round 
with a little drinking glaſs, and let them dry, and they will 
look very clear, 


How to make Orange Cakes. 

TAkE the peels of four oranges, being firſt pared, and the 
meat taken out, boil them tender, and beat them ſmall in a 
marble mortar; then take the meat of them, and two more 
oranges, your ſeeds and ſkins being picked out, and mix it 
with the peelings that are beaten ; ſet them on the fire with a 
ſpoonful or two of orange-flower water, keeping it ſtirring till 
that moiſture be pretty well dried up; then have ready to every 
pound of that pulp, four pounds and a quarter of double-refined 
ſugar, finely ſearced ; make your ſugar very hot, and dry it 
upon the fire, then mix it and the pulp together, and ſet it on 
the fire again till the ſugar be very well melted, but be ſure it 
does not boil: you may put in a little pgel, ſmall, ſhred, or 
grated, and when it is cold, draw it up in double papers; — 
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them before the fire, and when you turn them, put two toge- 
ther; or you may keep them in ny glaſſes or pots, and dry 
them as you have occaſion, 


: To make Orange Loaves. 
Take your orange and cut a round hole in the top," take 
out all the meat, and as much of the white as you can, without 
breaking the ſkin ; then boil them in water till tender, ſhifting 


dry; then take a pound of fine ſugar, a quart of water (or in 
proportion to the oranges), boil it, and take off the ſcum as it 
riſes; then put in your oranges, and let them boil a little, and 
let them lie a day or two in the ſyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or more), beat them 
well together, then grate in two Naples biſcuits, or white 
| bread, a quarter of a pound of butter, and four ſpoonfuls of 
ſack ; mix it all together till your butter is melted, then fill the 
oranges with it, and bake them in a ſlow oven as long as you 
would a cuſtard, then ſtick in ſome cut citron, and fill them up 
with ſack, butter, and ſugar grated over, 


Hort to make Orange Biſcuits. 5 
PaRE your oranges, not very thick, put them into water, 
but firſt weigh your peels, let it ſtand over the fire, and let it 
boi] till it be very tender; then beat it in a marble mortar, till 
it be very fine ſmooth paſte; to every ounce of peels put two 
ounces and a half of double-refined ſugar well ſearced, mix 
them well together with a ſpoon in the mortar, then ſpread it 


warm, or before the fire; when it feels dry upon the top, cut 
it into what feſhion you pleaſe, and turn them into another 
plate, and ſet them in a ſtove till they are dry; where the 
edges look rough, when it is dry, they muſt be cut with 
a pair of ſciſſars. 


To make White Cakes like China Diſhes. 

Tart the yolks of two eggs, and two ſpoonfuls of ſack, 
and as much roſe-water, ſome carraway-ſeeds, and as much 
four as will make it a paſte ſtiff enough to roll very thin: if 
you would have them like diſhes, you muſt bake them upon 
diſhes buttered : cut them out into what work you pleaſe to 
candy them; take a pound of fine ſearced ſugar perfumed, and 
the white of an egg, and three or four ſpoonfuls of roſe-water, 
"Mir it till it looks white; and when that paſte is cold, do it 
with a feather on one fide : this candied, let it 47. and do the 
other fide fo, and md it alſo, 


Ta 


the water till it is not bitter, then take them up and wipe them 


with a knife upon pie-plates, and ſet it in an oven a little 
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RB To make a Lemen Honeycomb. 

TaKe the juice of one lemon, and ſwgeten it with fine 
ſugar to your palate; then take a pint of cream, and the white 
of an egg, and put in ſome ſugar, and beat it up; and as the 


froth riſes, take it off and put it on the juice of the lemon, till 


you have taken all the cream off upon the lemon: make it the 
day before you want it, in a diſh that is proper. 


| To make Sugar of Pearl. 

Take damaſk roſe-water half a pint, one pound of fine 
ſugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves when juſt done; then caſt them on a 
marble, | 


Almond Rice. 

BLANCH the almonds, and pound them in a marble or 
wooden mortar, and mix them in a little boiling water; preſs 
them as long as there is any milk in the almonds, adding freſh 
water every time; to every quart of almond juice, a quarter of 


a pound of rice, and two or three ſpoonfuls of orange-flower 


water; mix them all together, and ſimmer it over a very flow 
charcoal fire, keep ſtirring it often; when done, ſweeten it to 
your palate; put it into plates, and throw beaten cinnamon 
over it. | | 
| Almond Knots, | 

TAkE two pounds of almonds and blanch them in hot 
water, beat them in a mortar to a very fine paſte, with roſe- 
water; do what you can to keep them from oiling; take a 


pound of dottble-refined ſugar, ſifted through a lawn ſieve, 
'Jeave out ſome to make up your knots, put the reſt into a pan 


upon the fire till it is ſcalding hot, and at the ſame time have 
your almonds ſcalding hot in another pan; then mix them to- 
gether with the whites of three eggs beaten to froth, and let it 
itand till it is cold, then roll it with ſome of the ſugar you left 
out, and Jay them in platters of paper: they will not roll into 
any ſhape, but lay them as well as you can, and bake them in 
a cool oven; it muſt not be hot, neither muſt they be coloured, 


How to make fine Almond Cakes, 

Taks a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower water to keep them from 
oiling ; then take a pound and a quarter of fine ſugar, boil it 
to a candy height; then put in your almonds; then take two 
freſh Jemons, grate off the rind very thin, and put as much 
juice as to make it of a quick taſte; then put it into your 

; | 2 2 glaſſes, 
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glaſſes, and ſet it into your ſtove, ſtirring them often that they 
do not candy: fo when it is a litile dry, put it into little 
cakes upon ſheets of glaſs. 


Sugar Cakes. 


Taxke a pound and a half of very fine flour, one pound of 
cold butter, half a pound of ſugar, work all theſe well together 
into a paſte, then roll it with the palms of your hands into balls, 
and cut them with a glaſs into cakes; lay them in a ſheet of 
paper, with ſome flour under them: to bake them you may 
make tumblets, only blanch in almonds, and beat them ſmall ; 
lay them in the midſt of a long piece of paſte, and roll it 


round' with your fingers, and caſt them into knots in what 


faſhion you pleaſe : prick them and bake them. 


Sugar Cakes another Vany. 


 Takt half a pound of fine ſugar ſearced, and as much flour, 
two eggs beaten with a little roſe-water, a piece of butter about 
the bigneſs of an egg, work them well together till they be a 
ſmooth paſte ; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the ſame the cakes are 
made of; but in the mingling you muſt put in a few carraway- 
feeds; when they are wrought to a paſte, roll them with the 
"ends of your fingers into ſmall rolls, and make it into knots; lay 
them upon pie-plates rubbed with butter, and bake them. 


Crackłnels. | 


Tak half a pound of the whiteſt flour, and a pound of 
ſugar beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway- ſeeds ſteeped all night in vinegar ; then put in three 
yolks of eggs, and a little roſe-water, work your paſte all to- 
gether; and after that beat it with a rolling-pin till it be light; 
then roll it out-thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take the 
yolks of two eggs, beaten with roſe-water, and rub them over 


with it; then ſet them into a pretty quick oven, and when they 


are brown, take them out and lay them in a dry place. 


70 make German Puffs, 


Take two ſpoonfuls of fine flour, two eggs beat well, 
half a pint of cream or milk, two ounces of melted butter, tir 
all well together, and add, a little ſalt and nutmeg; put them 
in tea-cups, or little deep tin moulds, half full, and bake them 
a quarter of an hour in a quick oven; but let it be hot enough 
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to colour them at top and bottom: turn them into a diſh, and 
ſtrew powder-ſugar over them. | 


To make Carolina Snow Balls; 


Taxe half a pound of rice, waſh it clean, divide it into ſix 


parts; take ſix apples, pare them and ſcoop out the cores, in 
which place put a little lemon- peel ſhred very fine; then, have 
ready ſome thin cloths to tie the balls in; put the rice in the 
cloth, and Jay the apple on it; tie them up cloſe, put them into 
cold water, and when the water boils they will take an hour 
and a quarter boiling: be very careful how you turn them into 
the diſh that you do not break the rice, and they will look as 


white as ſnow, and make a very pretty diſh. The ſauce is, to 


this quantity, a quarter of a pound of freſh butter melted thick, 
a glaſs of white wine, a little nutmeg, and beaten cinnamon, 
made very ſweet with ſugar; boil all up together, and pour it 
into a baſon, and ſend it to table, 


Ginger Tablet. 


MELT a pound of loaf-ſugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger; keep it ſtirring 
till it begins to riſe into a froth, then pour it into pewter plates, 
and let it ſtand to cool: the platter muſt be rubbed with a little 
oil, and then put them in a china diſh, and ſend them to 
table, Garniſh with flowers of any kind. 


How to make the thin Apricat Chips. 


Tak k your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
ſugar, it being finely ſearced; then put the ſugar and the apri- 
cots into a pewter diſh, and ſet them upon coals; and when the 
ſugar is all diſſolved, turn them upon the edge of the diſh out 


of the ſyrup, and fo ſet them by: keep them turning till they 


have drank up the ſyrup ; be ſure they never boil, They muſt 
be warmed in the ſyrup once every day, and ſo laid out upon 
the edge of the diſh till the ſyrup be drank, | 


. Sham Chocolate. | 
TAKE a pint of milk, boil it over a flow fire, with ſome 
whole cinnamon, and ſweeten it with Liſbon ſugar ; beat up 


the yolks of three eggs, throw all together into a chocolate-por, 
and mill it one way, or it will turn: ſerve it up in chocolate- 


\ 


Cups, 5 
To make Cbocolate. 1 
Six pounds of cocoa- nuts, one of aniſe-ſeeds, four ounces 


of long pepper, one of cinnamon, a quarter of a pound of al- 


* 2 monds, 
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monds, one ounce of piſtachios, as much achiote as will make 
it the colour of brick, three grains of muſk, and as much am- 
bergris, {ix pounds of loaf-lugar, one ounce of nutmegs, dry 
and beat them, and ſearce them through a fine ſieve; your 
almonds muſt be beat to a paſte and mixed with the other in- 
gredients ; ; then dip your ſugar in orange-flower or roſe water, 
and put it in a ſkillet on a very gentle charcoal fire ; then put in 
the ſpice and ſtew it well together, then the muſk and amber- 
gris, then put in the cocoa-nuts laſt of all, then achiote, 
wetting it with the water the ſugar was dipt in; ſtew all theſe 
very well together over a hotter fire than before; then take it 
up and put it into boxes, or what form you like, and ſet it to 


dry in a warm place: the piſtachios and almonds mult be a little 
beat in a mortar, then ground upon a ſtone. 


Another Way io make C becblate. 

Take fix pounds of the beſt Spaniſh nuts, when parched 
and cleaned from the hulls, take three pounds of ſugar, two 
ounces of the beſt cinnamon, beaten and ſifted very fine; to 
every two pounds of nuts put in three good vanillas, or more or 
leſs as you pleaſe ; to every pound of nuts half a drachm of car- 
damum-ſceds, very finely beaten and ſearced. 


CHAP. XXII. 


Or MADE: WINES; BREWING; BAKING FRENCH 
35 B READ AND MUFFINS ; - CHEESE, &c. 


To make Raiſi in Wine, 


"TAKE two hundred of raiſins (ſtalks and all), and put them 
into a large hogſhead, fil it with water, let them ſteep a 
fortnight, ſtirring them every day ; then pour off all the liquor 
and preſs the raiſins ; put both kiquors together in a nice clean 
veſſel that will juſt hold it, for it muſt be full; let it ſtand till 
it has done hiſſing, or making the leaſt noiſe, then ſtop it cloſe 
and let it ſtand fix months; peg it; and if you find it quite 
clear, rack it off in another veſlel ; ſtop it cloſe and let it ſtand 


three months longer; then bottle i it and when you uſe ir, rack 
it off into a decanter, 


The beft Way to make Raiſin Wine. | 
TAkk a clean wine or brar:dy hogſhead, take great "care it 

is very ſweeæt and clean, put in WE hundied of raiſins yu 
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and all), and then fill the veſſel with fine clear ſpring- water; 
let it ſtand till you think it has done hiſſing, then throw in two 
quarts of fine French brandy ; put in the bung lightly, and, 
in about taree weeks or a month (if you are ſure it has done 
fretting), ſtop it down cloſe ; let it ſtand fix months, peg it near 
the top, and if you find it very fine and good, fit for drinking, 


bottle it off, or elſe ſtop it up again, and let it ſtand fix months 


longer: it ſhould ſtand fix months in the bottle. This is by 


much the beſt way of making it, as I have ſeen by experience, 


as the wine will be much ſtronger, but leſs of it : the different 
ſorts of raiſins make quite a different wine; and after you have 


drawn off all the wine, throw on ten gallons of ſpring-water ; 


take off the head of the barrel and {tir it well twice a day, 
preſſing the raiſins as well as you can; let it ftand a fortnight 
or three, weeks, then draw it off into a proper veſſel to hold it, 
and ſqueeze the raiſins well; add two quarts of brandy, and 
two quarts of ſyrup of alder-berries, ſtop it cloſe when it bas done 
working, and in about three months it will be fit for drinking, 
If you do not chooſe to make this ſecond wine, fill your hogſhead 

with ſpring water, and ſet it in the ſun for three or four months, 


and it will make excellent vinegar. 


How to make Blackberry Wine. 


TAkk your berries when full ripe, put them into a large 
veſſel of wood or ſtone, with a ſpicket in it, and pour upon them 


as much boiling water as will juſt appear at the top of them; 


as ſoon as you can endure your hand in them, bruiſe them very 
well, till all the berries be broke: then let them ſtand cloſe 
covered till the berries be well wrought up to the top, which 
uſually is three or four days, then draw off the clear juice into 
another veſſel; and add to every ten quarts of this liquor one 
pound of ſugar, ſtir it well in, and let it ſtand to work in an- 
other veſſel like the firſt, a week or ten days; then draw it off 
at the ſpicket through a jelly-bag into a large veſſel; take four 


ounces of iſinglaſs, lay it in ſteep twelve hours in a pint of white 


wine; the next morning boil it till it be all diſſolved upon a 
ſlow fire; then take a gallon of your blackberry-juice, put ig 
the diſſolved ifinglaſs, give it a boil together, and put it in hot. 


To make Alder Wine. 


Pick the alder-berries when full ripe, put them into a ſtone- 
jar and ſet them in the oven, or a kettle of boiling water till the 
Jar is hot through; then take them out and ſtrain them through 
a coarſe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Liſhon 
ſugar, let it boil, and ſkim it well; when it is clear and fine, 

| "OS | pour 
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pour it into a jar; when cold, cover it cloſe, and keep. it till 
you make raiſin wine; then when you tun your wine, to every 
gallon of wine put half a pint of the elder-ſyrup, . | 


To make Oranze Wine, 


TareE twelve pounds of the beſt powder ſugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of 
ſpring-water, and boil three quarters of an hour ; when cold, put 
into it fix ſpoonfuls of yeaſt, and the juice of twelve lemons, 
which, being pared, muſt ſtand with two pounds of white ſugar 
in a tankard, and in the morning ſkim off the top, and then put 
it into the water ; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and ſo let it work all to- 
gether two days and two nights; then add two quarts of Rhe- 
niſh or white wine, and put it into your veſlel, _ 


To make Orange Wine with Raiſins, 


Take thirty pounds of new Malaga raifins- picked clean, 
chop them ſmall, take twenty large Seville oranges, ten of 
them you muſt pare as thin as for preſerving ; boil about eight 
_ gallons of ſoft water till a third be confumed, let it cool a 
little; then put five gallons of it hot upon your raiſins and 
orange- peel, ſtill it well together, cover it up, and when it is 
cold let it ſtand five days, ſtirring it once or twice a day; then 
paſs it through a hair ſieve, and with a ſpoon preſs it as dry 
as you can, put it in a runlet fit for it, and put to it the rind 
of the other ten oranges, cut as thin as the firſt; then make a 
ſyrup of the juice of twenty cranges, with a pound of white 
ſugar. It muſt be made the day before you tun it up; ſtir it 
well together, and ſtop it cloſe; let it ſtand two months to 
clear, then bottle it up. It will keep three years, and is better 
for keeping. EL, 


To make Alder- Flower Wine, very like Frontiniac. 


TAE E fix gallons of ſpring-water, twelve pounds of white 
ſugar, ſix pounds of raiſins of the ſun chopped; boil theſe to- 
gether one hour, then take the flowers of alder, when they are 
falling, and rub them off to the quantity of half a peck ; when 
the liquor is cold, put them in; the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt; let it ſtand 
covered up two days, then ſtrain it off and put it in a veſſel fit 
for it. To every gallon of wine put a quart of Rheniſh, and put 
your bung lightly on a fortnight, then ſtop it down cloſe: let it 
ſtand fix months; and if you find it is fine, bottle it off, 
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To male Gooſeberry Wine. 

GATHER your gooſeberries in dry weather, when they are 
half ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet; then take a horſe-hair cloth and preſs them as much ag 
poſſible, without breaking the feeds; when you have preſſed 
out all the juice, to every gall8n of gooſeberries put three 
pounds of fine dry powder ſugar, ſtir it all together till the 
ſugar is diſſolved, then put it in a veſſel or caſk, which muſt 
be quite ſull: if ten or twelve gallons, let it ſtand a fort- 
night; if a twenty gallon caſk, five weeks. Set it in, a cool 
place, then draw it off from the lees, clear the veſiel of the 


lees, and pour in the clear liquor again: if it be a ten gallon 


caſk, let it ſtand three months; if a twenty gallon, four 


months; then bottle it off. 


To make Currant Wine. 

GATHER your currants on a fine dry day, when the fruit is 
full ripe; ſtrip them, put them in a large pan, and bruiſe them 
with a wooden peſtle. Let them ſtand in a pan or tub twenty- 
four hours to ferment; then run it through a hair ſieve, and 
do not let your hand touch the liquor. To every gallon of 
this liquor put two pounds and a half of white ſugar, ſtir it 
well together, and put it into your veſſel. To every fix gal- 
lons put in a quart of brandy, and let it ſtand fix wecks, If it 


is fine, bottle it; if it is not, draw it off as clear as you can 


into another veſſel or large bottles; and in a fortnight, bottle it 


in ſmall bottles, 


' Thite Currant I ine, 


SQUEEZE your currants through a cullender, then wring 
them through a cloth; to each gallon of juice, three gallons of 
water, three pounds and a half of ſugar ; boil the ſugar and wa- 
ter together, take off the ſcum clear, put it to cool, put the 
Juice to it, then put it in a barrel; let it ſtand a month or fix 
weeks, then draw it off and put it in the ſame barrel again, 


with a quart of brandy; if you chooſe, you may add a handful 


of clary. | 
a To make Cherry Wine, 
PuLL your cherries when full ripe off the ſtalks, and preſs 
them through a hair ſieve; to every gallon of liquor put two 


pounds of lump ſugar beat fine, ſtir it together, and put it into 


a veſſe]; it muſt be full: when it has done working and 
making any noiſe, ſtop it cloſe for three months, and bottle 
it off, 


To 
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To make Birch Wine, 

Tas ſeaſon for procuring the liquor from the birch-trees is 
the beginning of March, while the ſap is rifing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice, by being long digeſted in the, bark, 
2rows thick and coloured, which before was thin and clear. The 
method of procuring the juice 1s, by boring holes in the body 
of the tree, and putting in foliets, which are commonly made 
of the branches of elder, the pith being taken out. You ma 
without hurting the tree, if Jarge, tap it in ſeveral places, four 
or five at a time, and by that means fave from a good many 
trees ſeveral gallons every day; if you have not enough in ane 
day, the bottles in which it drops muſt be corked cloſe, and ro- 
fined or waxed z however, make uſe of it as ſoon as you can, 
Take the ſap and boil it as long as any ſcum nies, ſkimming 
it all the time: to every gallon of liquor put four pounds of 
good fugar, the thin peel of a Jemon, boil it afterwards half 
an hour, ſkimming it very well, pour it into a clean tub, and 
when it is almoſt cold, ſet it to work with yeaſt ſpread upon a 
toaſt, let it ſtand five or fix days, ſtirring it often; then take 
fuch a caſk as will hold the liquor, he a large match dipped 
in brimſtone, and throw it into the caſk, ſtop it cloſe till the 
match is extinguiſhed, tun your wine, Jay the bung on light till 
you find it has done working ; ſtop it cloſe and keep it three 
months, then bottle it off, | 


To make Duince Wine. | 

GATHER the quinces when dry and full ripe ; take twenty 
large quinces, wipe them clean with a coarſe cloth, and' grate 
them with a large grate or raſp as near the core as you can, but 
none of the core; boil a gallon of ſpring- water, throw in your 
quinces, let it boil ſoftly about a quarter of an hour; then 
ſtrein them well into an carthen pan on two pounds of double- 
refined ſugar, pare the peel of two large lemons, throw in and 
ſqueeze the juice through a ſieve, ſtir it about till it is very cool, 
then toaſt a little bit of bread very thin and brown, rub a little 
yeaſt on it, let it ſtand cloſe covered twenty-four hours, then 
take out the toaſt and lemon, put it up in a kge, keep it three 
months, and then bottle it. If you make a twenty gallon caſk, 
let it ſtand fix months before you bottle it; when you ſtrain 
your quinces, you are to wring them hard in a coarſe cloth. 


To make Cowſlip or Clary Wine. 
TRE fix gallons of water, twelve pounds of ſugar, the juice 
of ſix lemons, the whites of four eggs beat very well, put all 
| | | | | together 


# 


all 
or 


together in a kettle, let it boil half an hour, ſkim it very well : 
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take a peck of cowſlips (if dry ones, half a peck), put them 
into a tub, with the thin peeling of ſix lemons, then pour on 
the boiling liquor, and ſtir them about; when almoſt cold, put 
in a thin toaſt baked dry and rubbcd with yeaſt: let it ſtand 
two or three days to work, If you put in (before you tun it) 
{ix ounces of ſyrup of citron or lemons, with a quart of Rheniſh 
wine, it will be a great addition; the third day ftrain it off, 
and ſqueeze the cowſlips through a coarſe cloth; then ftrain it 
through a flannel bag, and tun it up; lay the bung looſe for 
two or three days to ſee if it works, and if it does not, bung it 
down tight ; let it ſtand three months, then bottle it. ; 


To make Turnip Wine, | 

TAKE a good many turnips, pare, ſlice, and put them in a 
cyder-preſs, and preſs out all the juice very well; to every 
gallon of juice have three pounds of lump-ſugar, have a veſſel 
ready juſt big enough to hold the juice, put your ſugar into a 
veſſel, and allo to every gallon of juice half a pint of brandy; 
pour in the juice, and lay ſomething over the bung for a week, 
to ſee if it works ; if ir does, you muſt not bung it down till 


it has done working : then ſtop it cloſe for three months, and 


draw it off in another veſlel, When it is fine, bottle it off. 


8 To make Raſpberry Vine. | 
Take ſome fine raſpberries, bruiſe them with the back of 
a ſpoon, then ſtrain them through a flannel bag into a ſtone jar. 


to each quart of juice put a pound of double-refined ſugar, 


ſtir it well together, and cover it cloſe; let it ſtand three days, 
then pour it off clear, To a quart of juice put two quarts 


of white wine, bottle it off; it will be fit to drink in a week. 


Brandy made thus is a very fine dram, and a much better way 
than ſteeping the raſpberries, |; 


How to make Mead. 


Take ten gallons of water, and two gallons of honey, a 
| handful of raced ginger; then take two lemons, cut them in 


pieces, and put them into it, boil it very well, keep it ſkim- 


ming; let it ſtand all night in the ſame veſſel you boil it in, the 


next morning barrel it up, with two or three ſpoonfuls of good 
yeaſt, About three weeks or a month after, you may bottle it. 


| To make IWhite Mead. 
Take five gallons of water, add to that one gallon of the 
beſt honey ; then ſet it on the fire, boil it together well, and 


im jt very clean; then take it off the fire, and ſet it by; then 
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take two or three races of ginger, the like quantity of cinna- 
mon and nutmegs, bruiſe all theſe groſsly, and put them in a 
little Holland bag in the hot liquor, and ſo let it ſtand cloſe 
covered till it be cold ; then put as much ale-yeaſt to it as will 
make it work. Keep it in a warm place, as they do ale; and 
when it hath wrought well, tun it up ; at two months you may 
drink it, having been bottled a month, If you keep it four 
months, it will be the better. | 


RULES for BREWING. 


CARE muſt be taken, in the firſt place, to have the malt 

clean ; and after it is ground, it ought to ſtand four or five 
days, 
For ſtrong October, five quarters of malt to three hogſ- 
heads, and twenty- four pounds of hops. This will afterwards 
make two hogſheads of good keeping ſmall beer, allowing five 
pounds of hops to it. f 

For middling beer, a quarter of malt makes a hogſhead of 

ale, and one of ſmall beer; or it will make three hogſheads of 
ood ſmall beer, allowing eight pounds of hogs. This will 
BE all the year. Or it will make twenty gallons of ſtrong 
ale, and two hogſheads of ſmall beer that will keep all the 
car, | : 
If you intend your ale to keep a great while, allow a pound 
of hops to every buſhel ; if to keep fix months, five pounds ta 
a hogſhead ; if for preſent drinking, three pounds to a hog- 
ſhead, and the ſofteſt and cleareſt water you can get. 

Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any other uſe except to make wines. 
| Let your caſk be very clean the day before with boiling water; 
and if your bung is big enough, ſcrub them well with a little 
birch- broom or bruſh ; but if they be very bad, take out the 
heads, and let them be ſcrubbed clean with a hand- bruſh, ſand, 
and fullers- earth. Put on the head again, and ſcald them well, 
throw into the barrel a piece of unſlacked lime, and ſtop the 
bung cloſe. ä 

The firſt copper of water, when it boils, pour into your 
maſh tub, and let it be cool enough to ſee your face in; then 
put in your malt, and Jet it be well maſhed ; have a copper of 
water boiling in the mean time, and when your malt is well 
maſhed, fill your maſhing-tub, ſtir it well again, and cover it 
over with the ſacks, Let it ſtand three hours, ſet a broad 
ſhallow tub under the cock, let it run very ſoftly ; and if it is 
tbick, throw it up again til] it runs fine, then throw a handful 


of hops in the under tub, let the maſh run into it, and fill your 
| a tubs 
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tubs till all is run off. Have water boiling in the copper, and 
lay as much more as you have occaſion for, allowing one third 
for boiling and waſte, Let that ſtand an hour, boiling more 
water to fill the maſh-tub for ſmall beer; let the fire down a 
little, and put it into tubs enough to fill your maſh. Let the 
ſecond maſh be run off, and fill your copper with the firſt wort; 
put in part of your hops, and make it boi] quick. About an 
hour is long enough ; when it has half boiled, throw in a hand- 
ful of ſalt. Have a clean white wand, and dip it into the cop- 
per; and if the wort feels clammy, it is boited enough; then 
ſlacken your fire, and take off your wort. Have ready a large 
tub, put two ſticks acroſs, and ſet your ſtraining baſket over 
the tub on the fticks, and ftrain your wort through it. Put 
other wort on to boil] with the reſt of the hops; let your 
maſh be covered again with water, and thin your wort that is 
cooled in as many things as you can; for the thinner it lies, 
and the quicker it cools, the better, When quite cool, put it 
into the tunning-tub, Throw a handful of ſalt into every boil. 
When the maſh has ſtood an hour, draw it off; then fill your 
maſh with cold water, take off the wort in the copper, and order 
it as before. When cool, add to it the firſt in the tub; fo 
ſoon as you empty one copper, fill the other, ſo boil your ſmall 
beer well. Let the laft maſh run off, and when both are boiled 
with freſh hops, order them as the two firſt boilings ; when 
cool, empty the maſh-tub, and put the ſmall beer to work 
there. When cool enough, work it; ſet a wooden bowl of 
yeaſt in the beer, and it will work over with a little of the beer 
in the boil. Stir your tun up every twelve hours, let it ſtand 
two days, then tun it, taking off the yeaſt. Fill your veſſels 
full, and fave ſome to fill your barrels; let it ſtand till it has 
done working ; then lay your bung lightly for a fortnight, after 
that ſtop it as cloſe as you can. Mind you have a vent-peg at 
the top of the veſſel; in warm weather open it; and if your 
drink hiſſes, as it often will, looſen it till it has done, then ſtop 
it cloſe again, If you can boil your ale in one boiling it 
is beſt, if your copper will allow of it; if not, boil it as con- 
veniency ſerves, 4; = 
When you come to draw your beer, and find it is not 
fine, draw off a gallon, and ſet it on the fire, with two ounces 
of iſinglaſs cut ſmall and beat; diffolve it in the beer over the 
fire: when it is all melted, let it ſtand till it is cold, and 
pour it in at the bung, which muſt lay looſe on till it has done 
fermenting, then ſtop it cloſe for a month, Take great care 
your caſks are not muſty, or have any ill taſte ; if they have, 
it is a hard thing to ſweeten them. You are to waſh your 


caſks with cold water before you ſcaid them, and they _— 
> | ie 
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lie a day or two ſoaking, and clean them well, then ſeald 


them. 
The bet Thing for Rope. | 
M1x two handfuls of bean flour and one handful of ſalt, — 
this into a kilderkin of beer, do not ſtop it cloſe till it has done 
fermenting, then let it ſtand a month, and draw it off; but 
ſometimes nothing will do with it. 


When a Barrel of Beer has turned Sour. + 
To a kilderkin of beer throw in-at the bung a quart of oat- 
meal, lay the bung on looſe two or three days, then flop it 
down cloſe, and let it ſtand a month. Some throw in a piece 


of chalk as big as a turkey's egg, and when it has done working, 
ftop it cloſe for a moath, then tap it. | 


Hao to make Cyder. 

AFTER all your apples are bruiſed, take half of your quan- 
tity and ſqueeze them; and the juice you preſs from them, pour 
upon the others half bruifed, but not {queeze), in a tub for the 
purpoſe, having a tap at the bottom; let the juice remain upon 
the apples three or four days; then pull out your tap, and let 
your juice run into ſome other veſſel {et under the tub to re- 
ceive it; and if it runs thick, as at the firſt it will, pour it upon 
the apples again, till you ſee it run clear ; ; and as you have a 
quantity, put it into your veſſel, but do not force the cyder, but 
let it drop as long as it will of its own accord ; having done 
this, after you perceive that the ſides begin to work, take a 
quantity of iſinglaſs (an ounce will ſerve forty gallons), infuſe 
this in ſome of the cyder till it be diſſolved; put to an ounce 
of iſinglaſs a quart of cyder, and when it is ſo diffolved, pour it 
into the veſſel, and ſtop it cloſe for two days, or ſomething more; 
then draw off the _ into another veſſel: this do ſo often 
till you perceive your cyder to be free from all manner of ſedi- 
ment that may make it ferment and fret itſelf ; after Chriſt- 
mas you may boil it. You may, by pouring water on the 
apples and preſſing them, make a pretty ſmall cyder : if it be 
thick and muddy, by uſing iſinglaſs, you may make it as clear 
as the reſt ; you muſt diſſolve the iſinglaſs over the fire till it 
be Jelly. | 

For fining Cyder. 

TAKE two quarts of ſkim-milk, four ounces of ifinglaſs, cut 
the iſinglaſs in pieces, and work it lukewarm in the milk over 
the fire; and when it is diſſolved, then put it cold into the hog- 
ſhead of cyder, and take a long ſick and ſtir it well from "7 to 
bottom for half a quarter of an 1 hour, 


Afier 
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After it has fined. 
TàAEx ten pounds of raifins of the ſun, two ounces of tur- 


merick, half an ounce of ginggr beaten; then take a quantity 
of raiſins, and grind them as you do muſtard-ſeed in a bowl, 
with a little cyder, and ſo the reſt of the raiſins; then ſprinkle 
the turmerick and ginger amongſt it; then put all into a fine 
canvaſs bag, and hang it in the middle of the hogſhead cloſe, 
and let it lie. After the cyder has ftood thus a fortnight or 2 


month, then you muy bottle it at your pleaſure, 


>" DA KEONW 
To make White Bread, after the London Way. 


TAKE a buſhel of the fineſt flour well dreſſed, put it in the 
kneading-trough at one end, take a gallon of water (which 
we call liquor) and ſome yeaſt ; ſtir it into the liquor till it 


looks of a good brown colour and begins to curdle, {train and 


mix it with your flour till it is about the thic!:neſs of a ſeed- 


cake; then cover it with the lid of the trough, and let it ſtand 
three hours; and as ſoon as you ſee it begin to fall, take a gal- 


lon more of liquor; weigh three quarters of a pound of ſalt. 
and with your hand mix it well with the water: ftrain it, and 


with this liquor make your dough of a moderate thickneſs, fit 
to make up into loaves ; then cover it again with the lid, and 


let it ſtand.three hours more.. In the mean time, put the awoad 
into the oven and heat it, It will take two hours heating. 
When your ſpunge has ſtood its proper time, clear the oven, 
and begin to make your bread. Set it in the oven, and cloſe it 


up, ane three hours will bake it. When once it is in, you 
muſt not open the oven till the bread is baked; and obſerve in 


ſummer that your water be milk- warm, and in winter as . 28 
you can bear your linger in it, 
N. B. As to the quantity of liquor your dough will take, ex- 


perience will teach you in two or three times making; for al! 
flour does not want the ſame quantity of liquor; and if you 
make Fm quantity, it will raiſe up the lid and run over. 


To make French Bread. 


Takes three quarts of water, and one of milk; in wider 
ſcalding hot, in ſummer a little more than milk warm; ſeaſon 


it well with ſalt, then take a pint and a half of good ale yeaſt 


not bitter, lay it in a gallon of water the night before, pour it 
off the water, ſtir in your yeaſt into the milk and water, then 
5 8 F | With 
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with your hand break in a little more than a quarter of a pound 


of butter, work it well till it is diſſolved, then beat up two eggs 
in a baſon, and ſtir them in; have about a peck and a half of 
flour, wix it with your liquor; in winter make your dough pretty 
ſtiff, in ſummer more ſlack: fo that you may uſe a little more 
or leſs flour, according to the ſtiffneſs of your dough : mix it 


well, but the Jeſs you work the better: make it into rolls, and 


have a very quick oven, When they have lain about a quar- 
ter of an hour, turn them on the other fide, let them lie about a 
quarter longer, and then take them out and chip all your French 
bread with a knife, which is better than raſping it, and make 
it look ſpungy and of a fine yellow, whereas the raſping takes 
off all that fine colour, and makes it look too ſmooth. You 
muſt ſtir your liquor into the flour as you do for the pie-cruft, 
After your dough is made, cover it with a cloth, and let it lie to 
riſe while the oven is heating. 


To make Muffins and Oat Cakes. 
To a buſhel of Hertfordſhire white flour, take a pint and a 
half of good ale yeaſt, from pale malt, if you can get it, be- 


- 


cauſe it is whiteſt; let*the yeaſt lie in water all night, the next 


day pour off the water clear, make two galians of water juſt 


milk-warm, not to ſcald your yeaſt, and two ounces of ſalt; 


mix your water, yeaſt, and ſalt well together for about a quarter 
of an hour; then ſtrain it and mix up your dough as light as 
poſſible, and let it lie in your trough an hour to rife ; then with 
your hand rol] it, and pull it into little pieces about as big as a 


large walnut, roll them with your hand like a ball, lay them on 


your table, and as faſt as you do them, lay a piece of flannel 
over them, and be ſure to keep your dough covered with flan- 
nel; when. you have rolled out all your dough, begin to bake 
the firſt, and by that time they will be ſpread out in the right 
form; lay them on your iron; as one fide begins to change 
colour, turn the other ; rake great care, they do not burn, or 
be too much diſcoloured, but that you will be a judge of in two 
or three makings. Take care the middle of the iron is not 
too hot, as it will be; but then you may put a brick-bat or 


two in the. middle of the fire to ſlacken the heat. The thing 


* 


ou bake on muſt be made thus: 
Build a place as if you were going to ſet a copper; and, in 


the ſtead of a copper, a piece of iron all over the top, fixed in 


ſorm juſt the ſame as the bottom of an iron pot, and make your 
fire underneath with coal, as in a copper. Obſerve, muffins are 
made the ſame way; only this, when you pull them to pieces, 


roll them in a good deal of flour, and with a rolling - pin roll 


them thin, cover them with a piece of flannel, and they will 
| 5 | riſe 


PE 
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riſe to a proper thickneſs; and if you find them too big or too 
little, you muſt roll dough accordingly, Theſe muſt not be the 
leaſt diſcoloured. When you. eat them, toaſt them criſp on 
both ſides, then with your hand pull them open, and they will 
be like a honeycomb; lay in as much butter as you intend to 
uſe, then clap them together again, and ſet it by the fire. 
When you think the butter is melted, turn them, that both 
ſides may be buttered alike, but do not touch them with a knife, 
either to ſpread, or cut them open; if you do, they will be as 


heavy as lead, only when they are buttered and done, you may 


cut them acroſs with a knife. | 
N. B. Some flour will ſoak up a quart or three pints more 


| water than other flour; then you muſt add more water, or 


ſhake in more flour in making up, for the dough muſt be as 
light as poſſible. | 55 . 


A Receipt for making Bread without Barm by the Help of a Leauen. 

Take a lump of dough, about two pounds of your laſt 
making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour; (this is your lea- 
ven); then the night before you intend to bake, put the ſaid 
leaven to a peck of flour, and work them well together with 
warm water ; let it lie in a dry wooden veſſel, well covered 
with a linen cloth and a blanket, and keep it in a warm place: 
this dough kept warm will riſe again next morning, and will 
be ſufficient to mix with two or three buſhels of flour, being 
worked up with warm water and a little ſalt; when it is well 
worked up, and thoroughly mixed with all the flour, let it be 
well covered with the linen and blanket until you find it riſe; 
then knead it well, and work it up into bricks or loaves, making 
the loaves broad, and not ſo thick and high as is frequently 
done, by which means the bread will be better baked ; then 
bake your bread, ' | bs 

Always keep by you two or more pounds of the dough of 
your laſt baking, well covered with flour, to make leaven to 
ſerve from one baking-day to another; the more leaven is put 
to the flour, the Ii Fier and ſpungier the bread will be: the 
freſher the leaven, the bread will be the leſs ſour. 


I From the Dublin Society. 


A Method to preſerve a large Stock of Veafl, which will keep and be. 
/, Uſe for ſeveral: Months, either to make Bread or Cates. 
WHEN you have yeaſt in plenty, take a quantity of it, ſtir 
and work it well with a whiſk until it becomes liquid and thin, 
then get a large wooden platter, cooler, or tub, clean and dry, 
and with a ſoft bruſh lay a thin layer of the yeaſt on the tub, 
and turn the mauth downwards that no duſt may fall _— 
: A a HOW bu 
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but: ſo that the air may get under to dry it; when that coat is 
very dry, then lay on another till you have a ſufficient quantity, 
even two or three inches thick, to ſerve for ſeveral months, 
always taking care the yeaſt in the tub be very dry before you 
lay more on: when you have occaſion to uſe this yeaſt, cut a 
piece off and lay it in warm water; ſtir it together, and it will 
be fit for uſe; If it is for brewing, take a large handful of birch 
tied together, and dip it into the yeaſt and hang it up to dry; 
take great care no duſt comes to it, and ſo you may do as many 
as you pleaſe. When your beer is fit to ſet to work, throw in 
one of theſe, and it will make it work as well as if you had 
freſh yeaſt, | 
" "You muſt whip it about in the wort, 100 Pe let it lie; 
when the vat wotks well, take out the broom and ay ie 
again, and it will do for the next brewing. 
N. B. In the building of your oven for baking, oblerve that 
you wake it round, low roofed, and a little mouth; then it will 
take leſs fire, and keep in the heat better than a long oven and 
. roofed, and will bake the wow de | 


45 75 1 CHEESE. 


©-0% nicks Slipcevet Cheeſe. TY 


\ Take fix quarts of new milk hot from the cow, the ſtroab 
bags: and put to it two ſpoonfuls of rennet; and when it is 
hard coming, lay it into the fat with a ſpoon, not breaking it 
all; then preſs it with a four-pound weight, turning of it with 
2 dry cloth once an hour, and every day ſhifting. it into freſh 


graſs. It will be ready to cut, if the weather be hot, in four- 
teen 78 | | 


Te make a Brick- Bat Cherf. tt 0 be made in September. 


Taxe two gallons of new milk, and a quart of good cream, 
heat the cream put in two ſpoonfuls of rennet, and when it is 
come, break it a little, then put it into a wooden mould, in 
the ſhape of a brick. It. muſt be half a year old before you eat 
et: vou muſt preſs i it 2 little, and ſo dry It, 


70 make Cream Cheeſe... 


Pup one . ſpoonful of ſteep to five quarts of daten 
- break it down, light, put it upon a cloth in a fieve bottom, and 
let it tun till dry, break it, cut und turn ĩt in a clean cloth, then 
, putvit into the ſieve again, and put on it a two · pound weight, 
_fprinkle a little ſalt on it and let it ſtand all night, then lay it en 
2 „ to diy: 8 dry, ya a few ſtrawberty leaves on it, an 


ripen 
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7 


and put on freſh leaves every day. 


| ripen it between two pewter diſhes in a warm place, turn it, 
ee. 10 . | : SSA. 


/ = 09 ORE 

_ Fake your bullace when they are full ripe, put them into 
a pot, and to every quart of bullace put a quarter of a pound of 
loat-ſugar beat ſmall ; bake them in a moderate oven till they 
are ſoft, then rub them through. a bair ſieve; to every pound of 
pulp add half a pound of Toaf-ſugar beat fine, then boil it an 
hour and a half over a ſlow fire, and keep ſtitting it all the time, 
then pour it into potting pots, and tie brandy papers over them, 
and keep them in a dry place; when it has ſtood a few months, 
it will cut out very bright and fine. 
Ni. B. You may make ſlot cheeſe the ſame way. 


Were? To make Stilton Cheeſe, © 
Takx the night's cream and put it to the morning's new 
milk with the rennet, when the curd is come, it is not to be 
broken, as is done with other cheeſes, but take it out with a 
ſoil-diſh all together, and place it on a ſieve to drain gradually, 
and as it drains, keep gradually preſſing it till it becomes firm 
and dry, then place it in a wooden hoop ; afterwards to be kept 
dry on boards, turned frequently, with cloth binders round it, 
which are to be tightened as occaſion requires. In ſome dairies 
the cheeſes, after being taken out of the wooden hoop, are 
bound tight round with 'a cloth, which is changed every day 
till the cheeſe is firm enough to ſupport itſelf z aſter the cloth is 
taken off they are rubbed all over daily with a bruſh for two or 
three months, and if the weather is damp, twice a day; and. 
even before the cloth is taken off, the top and bottom are well 
Tubhed every dax el Sei ! 
NM. B. The dairy-maid muſt not be diſheartened if ſhe i does 
not perfeAly ſucceed the fitſt timſſe . 
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© JARRING CHERRIES, PRESERVES, &c. ,, | 


11 1 "FEE 'To jar Cherries, Lady North's Way. © 8 8 
1 KE twelve pounds of cherries, ſtone them, put them in 
jour preſerving-pan, with three pounds of double refined 
ſugar and a quart of water; then ſet them on the fire till they 
ate ſcalding hot, take them off a little while, and ſet on — 
Gs g A a 2 | 
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Ere again; boil them till they are tender, then ſprinkle them 
with half a pound of double-refined ſugar pounded, and ſkim 
them clean; put them all together in a china bowl, let- them 
ſtand in the ſyrup three days; drain them through a ſieve, take 
them out one by one, with the holes downwards on a wicker 
fieve, then ſet them in a ſtove to dry, and as they dry turn 
them upon clean ſieves: when they are dry enough, put a clean 
white ſheet of paper in a preſerving- pan, then put all the cher- 
ties in, with another clean white ſheet of paper on the top of 
them; cover them cloſe with a cloth, and ſet them over a cool 
fire till they ſweat: take them off the fire, then let them ſtand 
till they are cold, and put them in boxes or jars to keep. 


. Dann... .... 5 

To four pounds of cherries put one pound of ſugar, and juſt 
put as much water to the ſugar as will wet it; when it is 
melted, make it boil; ſtone your cherries, put them in, and 
make them boil ; ſkim them two.or three times, take them off, 
and let them ſtand in the ſyrup two or three days, then boil 
your ſyrup and put to them again, but do not boil your cherries 
any more; let them ſtand three or four days longer, then take 
them gut, lay them in fieves to dry, and lay them in the ſun, 
or in a flow oven to dry; when dry, lay them in rows in pa- 
pers, and fo a row of cherries, and aà row of white paper in 


boxes, „ 

f | ep D Another Way. © ; e 2 55 
TaAkx eight pounds of cherries, one pound of the beſt 
powdered ſugar, ſtone the cherries over a great deep baſon or 
glaſs, and lay them one by one in rows, and ſtrew a little 
ſugar ; thus do till your baſon is ſull to the top, and let them 
ſtand till the next day; then pour them out into a great poſnip, 
ſet them on the fire, let them boil very faſt a quarter of an 
hour, or more; then pour them again into your baſon, and let 
them ſtand two or three days; then take them out, and lay 
them one by one on hair ſieves, and ſet them in the ſun, or an 
dven, till they are dry, turning them every day upon dry ſieves: 
if in the oven, it muſt be as little warm as you can jult feel it, 
when you hold your hand in it. | 


To preſerve Cherries with the Leaves, and Stalls green. 

FirsT dip the ſtalks and leaves in the beſt vinegar boiling 
hot, ſtick the ſprig upright in a ſieve till they are dry; in the 
meantime boil ſome double · refined ſugar to ſyrup, and;dip-the 
. cherries, Ralks, and eaves in the ſyrup, and juſt let them 
 feald; lay them on a ſieve, and boil them to a candy height, 
hen Pip. the wee, Balke, Jeajny 380. all; then. Giek the 
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branches in ſieves, and dry them ag you do other ſweet-meats. 
They look very pretty at candle-light in a deſert. 7 


| To preſerve Cherries in Brandy. | 
Cor the ftalks half off, put them in a jar, and fill them up 


with brandy ſweetened to your taſte with fugar-candy, pour in 


a little currant jelly, diflolved, at the top, and tie them down 
5 To preſerve Cherries, | 
Tart two pounds of cherries, one pound and an half of 
ſugar, half a pint of fair water, melt your ſugar in it; when 
it is melted, put in your other ſugar and your cherries, then - 


| boil them fely till all the ſugar be melted; then boil them 


faſt, and ſkim them; take them off two or three times and 
fhake them, and put them on again, and let them boil faſt ; 
and when they are of a good colour, and the ſyrup will ſtand, 


they. are enough. 


Another Way. | 

Take their weight in ſugar before you flone them; when 
ſtoned, make your ſyrup, then put in your cherries, let them 
boil lowly at the firſt till they be thorougly warmed, then 
boil them as faſt as you can; when they are boiled clear, put 
in the jelly, with almoſt the weight in ſugar, ſtre the ſugar 
on the cherries; for the colouring you muſt be ruled by your 
eye; to a pound of ſugar put a jack of water, ſtrew the ſugar 
on them before they boil, and put in the juice of currants 


ſoon after they boil, 
To barrel Morello Cherries. | 

To one pound of full ripe cherries, picked from the ſtems, 
and wiped with a cloth, take half a pound of double-refined 
ſugar, and boil it to a candy height, but not a high one; put 


the cherries into a ſmall! barrel, then put in the ſugar by a 
ſpoonful at a time till it is all in, and roll them about every 


day till they have done fermenting ; then bung it up cloſe, and 


they will be fit for uſe in a month: it muſt be an iron-booped 


barrel. . 
10 To make Orange Marmalade. 

Take the cleareſt Seville oranges and cut them in two; 
take out all the pulp and juice into a pan, and pick all the 
ſkins and ſeeds out; boil the rinds in hard water till they are 
very tender, and change the water three times while they are 
boiling, and then pound them in. a mortar, and put in the 
juice and pulp; put them in a preſerving-pan, with double 
their weight of loaf-ſugar, ſet it over a ſlow fire, boil it gently 
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forty minutes, put it into pots 3. cover it with Re eg 
and tie it down cloſe. | 


Marmalade of Eggs the Jews Way. 

Tak the. yolks of twenty-four eggs, beat them for an 
hour; clarify one pound of the beſt moitt ſugar, four ſpoonfuls 
of  orange-flower water, one ounce of blanched and pounded 
almonds; ſtir all together over a very flow charcoal fire, keep- 
ing ſtirring it all the while one way till it comes to a con- 
ſiſtence ; then put it into coffee-cups, and throw 2 little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with orange · 


peel, and citron, are made in cakes of all ſhapes, ſuch as | birds, 
fiſh, and fruit. 


n of Cherries, 

* Tak five pounds of cherries, ſtoned, and two pounds of 

hard ſugar; ſhred your cherries, wet your "ſugar with the juice 

that runneth from them; then put the cherries into the ſugar, 

and boil them pretty faſt till it be a marmalade z when i it is 
cold, put it up in glaſſes for uſe, 


To make white Marmalade of Nine. 
Pax and core the quinces as faſt as you can, then take to 
a pound of quirices (being cut in pieces, leſs than balf quar- 
ters,) three quarters of a pound of double- refined ſugar beat 
ſmall, then throw half the ſugar on the raw quinces, fee | it on 
> flow fire till the ſugar is melted and the quinces tender; 
then put in the reſt of the ſugar, and boil it up as faſt as you 
can; when it is almoſt enough, put in ſome jelly and boil it 


apace; then put it up, and when it is . cold, cover it 
wah white paper, 


Marmalade of Ruimce White. Another way. 


Take the quinces, pare them and core them, put them 
into water as you, pare them, to be kept from blacking; then 
boil them ſo tender that a quarter of ſtraw will go through 
them; then take their weight of ſugar, and beat them, break 
the quinees with the back of a ſpoon ; and then put in the 
ſugar, and let them boil faſt uncovered, till they ſlide from the 
bottom of the pan: you may make paſte of the ſame, only dry 
it in a ſtove, drawing it out into what form you Fn 


Ta make Red Marmalade. 


Tax full ripe quinces, pare and cut them in quarters, and 
core them; put them in a ſauce-pan, cover them with the 
parings. fl the ſauce pan nearly | ful of ſpring · water, cover it 

| cloſe, 
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Cdloſe, and ſtew them gemly till they are quite foft, and a deep 
pink colour; then pick out the qumce from the parings, and 
beat them to a pulp in a mortar; take their weight in Joaf- 
ſugar, put in as much of the water they weile boiled in as will 
qiſſolve it, and boil and ſkim it well; put in your quinces, and 
boil them gently three quarters of an hour; keep' ſtirring them 
all the time, or it will ſtick to the pan and burn; put it into 
flat pots, and when cold tie it down cloſe. LES 6 


| | To preſerve Oranges whole. 

TAKE the beſt Bermudas or Seville oranges you can get, 
and pare them with a pen-knife very thin, and lay your oranges 
in water three or four days, ſhifting them every day ; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a ſkillet on the fite 
with water that may be ready to ſupply the kettle with. boiling 
water; as it waſtes, it muſt be filled up three or four times 
while the oranges are doing, for- they will take ſeven or 
eight hours boiling ; they muſt be boiled till a white ſtraw will 
run through them, then take them out and ſcoop the ſceds 


out of them very carefully, by making a little hole in the top, 


and weigh them: to every pound of oranges put a pound and 
three quarters of double-refined ſugar, beat well and fifted 
through a clean lawn fieve, fill your oranges with —4 and 
ſtrew ſome on them; let them lie a little while, and make your 
jelly thus: ? gs 
Take two dozen of pippins or John apples and flice the 
into water, and when they are boiled tender ſtrain the liquor 
from the pulp, and to every pound of oranges you muſt have a 
pint and a half of this liquor, and pyt to it three quarters of 
the ſugar you left in falling the oranges, ſet it on the fire, and 
Jet it boil, ſkim it well, and put it in a clean earthen pan till 
it is cold, then put it in your ſkillet; put in your oranges; 
with a ſmall bodkin job your oranges as they are boiling to Jet 
the ſyrup into them, ſtrew on the reſt of your ſugar whilſt they 
are boiling, and when they look clear take them up and put 
them in your glaſſes, put one in a glaſs juſt fit for them, and 
boil the ſyrup till it is almoſt a jelly, then fill up your gl-ſles : 
hep they are cold, paper them up, and keep them in a dry 
ace, | 
5 Or thus: Cut a hole out of the ſtalk end of your orange 28 
Vig as a ſixpence, ſcoop out all the pulp very clean, tie them 
ſingly in muſlin, and lay them two days in ſpiing water; 


change the water twice a day, and boil them in the muſlin till 


tender; be careful you keep them covered with water, weigh 
the oranges before you fcoop them; to every pound add twa 
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ſugar and water with the orange juice to a ſyrup, ſkim it well, 


5 


1 


2 


N let it ſtand till it is celd, take the oranges out of the muſlin, 
N and put them in and boil them till they are quite clear, and 
0 put them by till cold; then pare and core ſome green pippins, a 
| and boil them in water till it js very ſtrong of the pippin; do 
not ſtir them, put them down gently with the back of a ſpoon, 
. and ſtrain the liquor through a jelly-bag till it is clear; put to ; 
every pint of liquor a pound of double-refined ſugar, and the i 
0 juice of a lemon ſtrained as clear as you can; boil it to a i 
f ſtrong jelly; drain the oranges out of your ſyrup, and put 
F them in glaſs or white ſtone jars of the ſize of the orange, and £ 
1 pour the jelly on them; cover them with brandy*papers, and ' 
; tie them over with a bladder. You may do lemons in the ſame = 
; manner. WE | a : 
| | Duinces whole. 
Tk E your quinces and pare them; cut them in quarters, 
or leave them whole, which you pleaſe; put them into a ſauce- 0 
pan and cover them with hard water; lay your parings over ; 
them to keep them under water; cover your ſauce-pan cloſe, ſi 
that no ſteam can come out; fet them over a ſlow fire till they f 
are ſoft, and a fine pink colour; then let them ſtand till cold: b 
make a ſyrup of double- refined ſugar, with as much water as e 
will wet zit; boil and ſkim it well; put in your quinces, let je 
them boil ten minutes; take them off, and let them ſtand three | 
Hours ; then boil them till the ſyrup is thick and the quinces 
clear; then put them in deep jars, and when cold put brandy- 
Paper over them, and tie them down cloſe. ; tl 
; Hv to preſerve White Quinces whole. | , 
TAKE the weight of your quinces in ſugar, and put a pint p. 
of water to a pound of ſugar, make it into a ſyrup, and clarify I. 
it; then core your quince and pare it, put it into your ſyrup ir 
and let it boil till it be all clear, then put in three ſpoonfuls of of 
jelly, which muſt be made thus: over night, lay your quince- a 
ernels in water, then ſtrain them and put them into your th 
quinces, and let them have byt one boil afterwards, le 
| | 5 u 
W To make Qui nee Cakes. , i | - 
You muſt let a pint of the ſyrup of quinces, with a quart or | 
two of raſpberries, be boiled and clarified over a clear gentle Cc 
fice, taking care that it be well ſkimmed from time to time, 
then add a pound and a half of ſugar, cauſe as much more to 
4 | be brought to a candy height, and poured in hot: Jet the | 
[ whole be continually ſtirred about till it is almoſt cold, then bl 
4 ſpread it on plates, and cut it out into cakes, | p 
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Sly” To preſerve Apricot. 

TAKE your apricots, ſtone and pare them thin, and take 
their weight in double refined ſugar, beaten and ſifted ; put 
your apricots in a filver cup or tankard, cover them over with 
ſugar, and let them ſtand ſo all night; the next day put them in 
a preſcrving-pan, ſet them on a gentle fire, and let them ſimmer 
a little while, then let them boil till tender and clear, taking 
them off ſometimes to turn and ſkim: keep them under the 
liquor as they are doing, and with a ſmall clean bodkin, or 
great needle, job them, that the ſyrup may penetrate into them; 
when they are enough, take them up, and put them in glaſſes ; 
| boil and ſkim your ſyrup; and when it is cold, put it on your 
| apricots : put brandy-paper over, and tie them cloſe. | 


| Another Way. 
Tax your apricots and pare them, then ſtone what you 
can whole, then give them a light boil in a pint of water, or to 
your quantity of fruit; then take the weight of your fruit in 
ſugar, and take the liquor in which you boil them and your 
ſugar, and boil it till it comes to a ſyrup, and give them a light 
boil, taking off the ſcum as it riſes ; when the ſyrup jellies it is 
enough ; then take up the apricots and cover them with the 
jelly, and cut paper over them, and lay them down when cold, 


| 1 preſerve Damſons whole. Dt 
You muſt take ſome damſons and cut them in pieces, put 
them in a ſkillet over the fire, with as much water as will cover 


them; when they are boiled, and the liquor pretty ſtrong, ftrain 


it out; add for every pound of the damſons (wiped clean) a 
pound of fingle-refined ſugar, put the third part of your ſugar 
into the liquor, ſet it over the fire, and when it ſimmers, put 

in the damſons ; let them have one good boil, and take them 
off for half an hour, covered up cloſe; then ſet them on again, 


and let them ſimmer over the fire after turning them; then take 


them out and put them in a baſon, ſtrew all the ſugar that was 


left on them, and pour the hot liquor over them; cover them 


up and let them ſtand till next day, then boil them up again 


till they are enough: take them up, and put them in pots; boil 


the liquor till it jellies, and pour it on them when it is almoſt 
cold; ſo paper them up. | ES: 


To preſerve Gooſeberries whole without floning. 
Tak the largeſt preſerving gooleberries, and pick off the 
black eye, but not the ftalk ; then ſet them over the fire in a 
ot of water to ſcald, cover them very cloſe, but not boil or 
reak, and when they are tender take them up into cold water ; 
then take a pound and a half of double- refined ſugar to a * 
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of enoſeberties, and clarify the ſugar with water, a pint to a 
pound, of ſugar, and when your ſyrup is cold, put the gooſe- 


| berries ſingle in your preſerving-pan, put the ſyrup to them, and 
ſet them on a gentle fire; let them boi!, but not too faſt, leſt 


they break ; and when they have boiled, and you perceive that 


the ſugar has entered them, take them off, cover them with 


white paper, and ſet them by till the next day; then take them 


out of the fyrup, and boil the ſyrup till it begins to be ropy; 


ſkim it and put it to them again, then ſet them on a gentle fire, 
and let them fimmer gently till you perceive the ſyrup will rope; 
then take them off, fet them by till they are cold, cover them 
with paper, then boil ſome gooſeberries in fair water, and when 
ine liquor is ſtrong enough, ſtrain it out; let it ſtand to ſettle, 
and to every pint take a pound of double-refined ſugar, then 
make a jelly of it, put the gooſeberries in glaſſes when they are 
cold ; cover them with the jelly the next day, paper them wet, 
and then half dry the paper that goes in the inſide, it cloſes 
down the better, and then white paper over the glaſs: ſet 


| in your ſtove, or a dry place, 


To preſerve White Walnuts, : 
Fist pare your walnuts till the white appears, and nothing 
elſe; you muſt be very careful in the doing of them that they 
do not turn black, and as faſt as you do them throw them into 
falt and water, and let them lie till your ſugar is ready; take 
three pounds of good loaf-ſugar, put it into your pieſerving- 
an, fet it over a charcoal fire, and put as much water as will 
juſt wet the ſugar ; let it boil, then have ready ten or a dozen 
whites of eggs ſtrained and beat up to froth; cover your ſugar 
with a froth as it boils, and ſkim it; then boil it, and ſkim it 
till it is as clear as cryſtal, then throw in your walnuts; juſt 
ive them a boil till they are tender. then take them out and 
La them in a diſh to cool; when cool, put them in your pre- 
ſerving-pan, and when, the ſugar is as warm as milk, pour it 
over them; when quite cold, paper them down, 
Thus clear your ſugar for all preſerves, apricots, peaches, 
gooſeberries, currants, &c. | 


To preferve Walnuts green. 

Wirk them very clean, and lay them in ſtrong ſalt and 
water twenty-four hours; then take them out and wipe them 
very clean, have ready a ſkillet of water boiling, throw them 
in, let them boil a minute and rake them out; Jay them on 2 
coai ſe cloth, and boil your ſugar as above; then, juſt give you 

walnuts a fcald in the ſugar, take them up and lay them to 
cool; put them in your pieſerving- pot, and pout on your ſyrup 
as above. | — 7 
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To preſerve the large Green Plum. 

FinsrT. dip the ſtalks and leaves in boiling vinegar; when 
they are dry, have your ſyrup ready, and firſt give them a ſcald, 
and very carefully with a pin take off the ſkin; boil your ſugar 
to a candy height, and dip in your plums, hang them by the 
ſtalk to dry, and they will look finely tranſparent, and by hang- 
ing that way to dry will have a clear drop at the top: you 


| muſt take great care to clear your ſugar nicely, 


To preſerve Peaches. 8 5 


TAkx the largeſt peaches you can get, not over ripe, rub 
off the lint with a cloth, and run them down the ſeam with a 


pin, ſkin deep; cover them with French brandy, tie a bladder 
over them, and let them ſtand a week; make a ſtrong ſyrup, 
and boil and ſkim it well; take the peaches out of the brandy, 
and put them in and boil them till they look clear; then take 
them out, put them in glaſſes, mix the ſyrup with the brandy, 
and when cold pour it over your peaches: tie them cloſe down 
with a bladder, and leather over it. | 


To preſerve Golden Pippins. | 

Take the rind of an orange and boil it very tender, lay i 
in cold water for three days; take two'dozen of golden pippins, 
pare, core, quarter them, and boil them to a ſtrong jelly, 
and run it through a jelly-bag till it is clear; take the fame 
quantity of pippins, pare them, and take out the cores, put 
three pounds of Idaf-ſugar in a preſerving-pan, with three half 
pints of ſpring- water; when it boils, ſkim it well, and put in 
your pippins, with the orange-rind cut in long thin flips, let 
them boil faſt till the ſugar is thick, and will almoſt candy, 
then put in three half-pints of pippin jelly, and boil it faſt till 
the jelly is clear; then ſqueeze in the juice of a lemon, give it 
a boil, and put them in pots or glaſſes, with the orange-peel : 
you may uſe Jemon-peel inſtead of orange, but then you mult 
only boil it, not ſoak it. 


To preſerve Grapes, : 


Ger ſome fine grapes, not over Tipe, either red or white, 
but very cloſe, and pick all the ſpecked ones; put them in a jar, 
with a quarter of a pound of ſugar-candy, and fill the jar with 


common brandy ; tie them down cloſe, and keep them in a dry 


cold place, You may do morello cherries the ſame way. 


To preſerve Green Codlings. ; 
GATHFR your codlings when they are the ſize of a walnut, 
with the ſtalks, and a leaf or two on; put a handful of Tm 
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Jeaves into a preſerving-pan, then a layer of codlings, then 
vine - leaves, and then codlings, till it is full, and vine-leaves 
pretty thick at top, and fill it with ſpring-water, cover it cloſe 
to keep in the ſteam, and ſet it on a flow fire till they grow ſoft; 
then take them out, and take off the ſkins with a pen-Knife, 


and put them in the ſame water again with the vine-leaves, 


which muſt be quite cold, or it will make them crack; put in 


- alittle roche -allum, and ſet them over a flow fire till they are 
green, then take them out and lay them on a ſieve to drain: 
make a good ſyrup, and give them a gentle boil for three days, 


then put them in ſmall jars, with brandy- paper over them, and 
tie them down tight, | | © 


To preſerve Apricot: or Plums green. 

Take your plums before they have ſtones in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters till they are as green as graſs; peel them 
and coddle them again ; you muſt take the weight of them. in 
ſugar, and make a ſyrup; put to your ſugar a jack of water, 
then put them in, ſet them on the fire to boil ſlowly till they 
be clear, ſkimming them often, and they will be very green; 
put them up in glaſſes, and keep them for uſe, 


2 TJ preſerve Barberries. 
TaAkE the ripeſt and beſt barberries you can find; take the 
weight of them in ſugar; then pick out the ſeeds and tops, wet 
your ſugar with the juice of them, and make a ſyrup; then put 
in your bar berries, and when they boil take them off and ſhake 
them, then ſet them on again and let them boil, and repeat the 
ſame till they are clean enough to put into glaſſes. | 


pe White Pear Plum. 
Take the fineſt and cleareſt from ſpecks you can get; ton 
pound of plum take a pound and a quarter of ſugar, the fineſt 


yu can get, a pint and a quarter of water; lit the plums and 


one them, and prick them full of holes, ſaving ſome ſugar 


beat fine, laid in a baſon; as you do them, lay them in, and 


ſtrew ſugar over them; when you have thus done, have half a 
pound of ſugar, and your water, ready made into a thin ſyrup, 
and a little cold; put in your plums with the ſlit fide down- 
wards, ſet them on the fire, keep them continually boiling, 


neither too ſlow nor too faſt; take them often off, ſhake them 


round, and ſkim them well, keep them down into the' ſyrup 
continually for fear they loſe their colour; when they are 
thoroughly ſcalded, ftrew on the reſt of your ſugar, and keep 
doing ſo till they are enough, which you may know by their 
glaſing ; towards the latter end, boil them them up quickly. 


To 
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To preſerve Currants, 


Tas the weight of the currants in ſugar, pick out the 
ſeeds ; take to a pound of ſugar half a jack of water, let it 


melt, then put in your berries, and let them do very leiſurely, 
kim them and take them up, let the ſyrup boil; then put them 
on again, and when they are clear, and the ſyrup. thick enough, 
take them off, and when they are cold put them up in glaſſes. 


7 


Tens of the raſpberries that are not too ripe, and take the 
' weight of them in ſugar, wet your ſugar with a little water, 


and put in your berries, and let them boil ſoftly, take heed of 


breaking them; when they are clear, take them up, and boil 


the ſyrup till it be thick enough, then put them in again, and 
when they are cold, put them in glaſſes, | 


Pippins in Slices. 


Warn your pippins are prepared, but not cored, cut them: 
in ſlices, and take the weight of them in ſugar, put to your 


ſugar a pretty quantity of water, let it melt, and ſkim it, let it 
boil again very bigh, then put them into the ſyrup when they 
are clear; lay them in ſhallow glaſſes, in which you mean to 
ſetve them up; then put into the ſyrup à candied orange- peel 


cut in little ſlices. very thin, and lay about the pippin; cover 


them with ſyrup, and keep them about the pippin. 


To preſerve Cucumbers equal. with any Italian Sweet meats, 
Takt fine young gerkins, of two or three different ſizes, 


put them into a ſtone jar, cover them well with vine- leaves, 


fill the jar with ſpring- water, cover it cloſe; let it ſtand near 


the fire, ſo as to be quite warm, for ten days or a fortnight; . 


then take them out and throw them into ſpring- water; they 
will look quite yellow, and ſtink, but you muſt not mind that; 
have ready your preferving-pan, take them out of that water 
and put them into the pan, cover them well with: vine · leaves, 
fill it with ſpring-water, ſet it over a charcoal fire, cover them 
cloſe, and let them ſimmer very flow ; look at them often, and 
when you ſee them turned quite of a fine-green, take off the 
leaves, and throw them into a large ſieve; then into a coarſe 
cloth, four or five times doubled; when they are eofd, put 
them into the jar, and have ready your ſyrup made of dou- 
ble-refined ſugar, in which boil a-great deal of lemon-pecl 
and whole ginger, pour it hot over them, and cover them down 
cloſe 3 do it three times; pare your lemon- peel very thin, and 
cut them in long chia bits, about two inches long: the ginger 
EF a oe nu 
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| muſt be well boiled in water before it is put in the ſyrup, Take 
long cucumbers, cut them in halfs, ſcoop out the inſide; do 

them the fame way: they eat very fine in minced pies or pud- 

dings z or boil the ſyrup to a candy, and dry them on ſieves. 


To 50 cue of red Roſes, or any other Flowers. 

- - Tart rofe-buds, or any other flowers, and pick them; cut 
off the white part from the red, and fift the red part of the 
flowers through a ſieve to take out the ſeeds; then weigh 
them, and to every pound of flowers take two pounds and a 
half of loaf- ſugar; beat the flowers pretty fine in a ſtone mor- 
tar, then by degrees put the ſugar to them, and beat it very 
well, till it is well incorporated together; then put it into 


gallipots, tie it over with paper, over that a leather, and. it 
will keep ſeven years. ek 


To nb; Conſerve of Hips, 

GATHER hips before they grow ſoft, cut off the heads and 
Ralks, ſlit them in halves, take out all the ſeeds and white that 

is in them very clean, then put them into an earthen pan, and 
Air them every day, or they will grow mouldy: let them ſtand 
till they are ſoft enough to rub them through a coarſe bair 
ſieve ; as the pulp comes, take it off the ſieve: they are a dry 
berry, and will require pains to rub them through; then add 
its. weight in ſugar, mix them well r N without boiling, 
and keep it in deep gallipots for uſe. | 


| Conſerve of Roſes boiled. 
| Tate 4 3 take off all the 3 at the bottom, or 
ellewbere, take three times the weight of them in ſugar, put 
to a pint of roſes a pint of water, ſkim it well, ſhred your 
roſes a little before you put them into water, cover them, and 
" boil the leaves tender in the water, and when they are tender 
put in your ſugar; keep them ſtirring, leſt they burn when 


they are tender, and the ſyrup be conſumed; hay thens: uPs 
ou lo n them for your uſe. 


7 mate. Syrup at Roſes. OFT Ss 

| Inruss three pounds of damaſk roſe- leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a. narrow 
mouth, for eight hours, which ſtop ſo cloſe that none of the 
virtue may exhale; when they have infuſed fo long, heat the 
water again, ſqueeze them out, and put in three pounds more 
of roſe-leaves, to infuſe for eight hours more; then preſs them 
out very hard; then to every quart of this infuſion add four 
pounds of fige ſugar, and boil it up to a ur. 


* a+” ” e To 
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To make Syrup of ten, 
- Part and ſlice your citrons thin, lay them ia a baſon, with ; 
layers of fine ſugar ; the next day pour off the liquor into a 
glaſs, ſkim i i, and clarify it over a gentle fire. 


To o make Syrup of Cleve-Gi liflowers. 
| Criv your gilliflowers, ſprinkle them with fair water, 500 
they into an earthen pot, ſtop it up very cloſe, ſet it in a 
kettle of water, and let it boil for two hours; then ſtrain out 
the juice, put a pound and à half of ſugar to a pint of juice, 
put it into a ſkillet, ſet it on the fire, keep it ſtirring till the 


| ſugar is all melted, do not let i it boil ; then ſet it * to worn 


and put it into bottles, 


7 wake Hrup of Peach- Bl: 2 m.. 

Ixxusk peach bloſſoms in hot water, as much as will WE 
ſomely cover them; let them ſtand in balneo, or in ſand, for 
twenty-four hours er, cloſe; then ſtrain out the flowers 
from the liquor, and put in freſh flowers; let them ſtand to 
infuſe as before, then ſtrain them out, and to the liquor put 
freſh peach-blofſoms the third time, and (if you pleaſe) 3 
fourth time; then to every pound of your infuſion add two 
pounds of double. refined ſugar; and, ſetting it in and, or bal- 


neo, make a ſyrup, which keep for uſe. 


To make Syrup of Drinces, | 

GRATE quinces, paſs their pulp through a cloth to extract 
the juice, ſet their juices in the ſun to ſettle, or before the fire, | 
and by that means clarify it ; for every four ounces of this juice 


take a pound of ſugar boiled brown: if the putting in the juice 


of the quinces ſhould check the boiling of the ſugar tov much, 
give the ſyrup ſome boiling till it becomes pearled ; then take 
it off the fire, and when cold, put it into the bottles. 


; To ras any Sort of Blowers, | | 

TaKe the beſt treble-refined ſugar, break it into lompe, 
and dip it piece by piece into water, put them into a veſſel of 
ſilver, and melt them over the fite; when it juſt boils, ſtrain 
it and ſet it on the fire again, and let it boil till it draws in 
hairs, which you may perceive by holding up your ſpon ; 
then put in the flowers, and ſet them in cups or glaſſes; when 
it is of a hard candy, break it in lumps, and lay it as high as 
you pleaſe; dry it in a Rove, or in the ſun, and it will look 


like ſugar-cand 3 NY 


To 
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i To make Citron. 

| QUARTER your melon, and take out all the infide, then 
Put anto the ſyrup as much as will cover the coat; let it boil in 
the ſyrup til! the coat is as tender as the inward part, then put 
them in the pot with as much ſyrup as will cover them; let 
them ſtand for.two or three days that the ſyrup may penetrate 
through them, and boi] your ſyrup to a candy height, with as 
much mountain wine as will wet your ſyrup, clarify it, and 
then boil it to a candy height; then dip in the quarters, and 
lay them oa a ſieve to dry, and ſet them before a flow fire, or 
put them in a flow oven till dry. Obſerve that your melon is 
but half ripe, and when they are dry, put them in deal boxes 
in paper. | : 5 

| To candy Cherries or Green Gages. 

Dir the ſtalks and leaves in white wine vinegar boiling, 
then ſcald them in ſyrup; take them out and boil the ſyrup to 
a candy height; dip in the cherries, and hang them to dry 
with the cherries downwards; dry them before the fire, or in 
the ſun; then take the plums, after boiling them in a thin 
ſyrup, peel off the ſkin and candy them, and ſo hang them up 
to dry. ö R | 
F TD candy Angelia, | 
Tk it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then ſcrape 
the outſide of it, and dry it in a clean cloth, and lay it in the 
Arr „and let it lie in three or four days, and cover it cloſe; 
t _ muſt be ſtrong of ſugar, and keep it hot a good while, 
and E it not boil; after it is heated a good while, lay it upon 
12 plate, and fo let it dry; keep it near the fire left it 


Ive, 

„ To candy Caſſia. 5 

TAKE as much of the powder of brown caſſia as will lie 
upon two broad ſhillings, with what muſk and ambergris you 
think fitting; the caſſia and perfume muſt be powdered toge- 
ther, then take a quarter of a pound of ſugar, and boil it to a 
candy height; then put in your powder, and mix it well toge- 
ther, and pour it in pewter ſaucers or plates, which muſt be 
| buttered very thin, and when it is cold it will flip out. The 
caſſia is to be bought at London; ſometimes it is in powder, 
and ſometimes in a hard Jump. 2 5 | 


412 3 To dry Pears without Sugar. RO 
Take the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them, not too ſoft ; put them 
N | IT into 


0 


MADE PLAIN AND EASY. 369 


into a white plate pan, and put dry ſtraw under them, and lay 


them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when bread is newly drawn. 
Within one week they muſt be dry. | 


' To ary Plums. 


| Take pear-plums, fair and clear coloured, weigh them, 
and ſlit them up the ſides; put them into a broad pan, and fill 
it full of water, ſet them over a very ſlow fire; take care that 
the ſkin does not come off ; when they are tender take them up, 
and to every pound of plums put a pound of ſugar, ſtrew a little 
on the bottom of a large filver baſon; then lay your plums in, 


one by one, and ftrew the remainder of your ſugar over them; 


ſet them into your ſtove all night, with a good warm fire the 
next day ; heat them and fet them into your ſtove again, and 
let them ſtand two days more, turning them every day; then 


take them out of the ſyrup, and lay them on glaſs plates to dry. 


How to dry Peaches. 
Takes the faireſt and ripeſt peaches, pare them into fair 


water; take their weight in double- refined ſugar ; of one half 


make a very thin ſyrup, then put in your peaches, boiling them 
till they look clear, then ſplit and ſtone them; boil them till 
they are very tender, lay them a-draining z take the other half 
of the ſugar and boil it almoſt to a candy; then put in your 
peaches, and let them lie all night; then lay them on a glaſs, 
and ſet them in a ſtove till they are dry. If they are ſugared 
too much, wipe them with a wet cloth a little; let the fitſt ſyrup 
be very thin, a quart of water to a pound of ſugar. 


To ary Damſins. 

Take four pounds of damſins; take one pound of fine 
ſugar, make a ſyrup of it, with about a pint of fair water; then 
put in your damfins, ſtir it into your hot ſyrup, fo let them 
ſtand on a little fire to keep them warm for half an hour; 
then put all into a baſon and cover them, let them ſtand till 
the next day; then put the ſyrup from them, and ſet it on the 
fire; and when it is very hot, put it on your damſins: this do 
twice a day for three days together ; then draw the ſyrup from 
the damſins, and lay them in an earthen diſh, and ſet them in 


an oven after bread. is drawn; when the oven is cold, take 


them and turn them, and Jay them upon clean diſhes ; ſet them 


in the ſun, or in another oven, till they are dry. 


To dry Pear-Plums. = REDS, TH 
TakE two pounds of pear-plums to one pound of ſugar ; 
tone them, and fill them every one with ſugar; lay them in 
| B b | an 
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an earthen pot, put to them as much water as will prevent 

burning them; then ſet them in an oven after bread is drawn, 
let them ſtand till they be tender, then put them into a ſieve to 
drain well from the ſyrup, then ſet them in an oven again until 
they be a little dry; then ſmooth the ſkins as well as you can, 
and ſo fill them; then ſet them in the oven again to harden 
then waſh them in water ſcalding hot, and dry them very well; 
then put them in the oven again very cool, to blue them ; put 
them between two pewter diſhes, and ſet them in the oven, 


The Filling for the aforeſaid Plums, 

TAKE the plums, wipe them, prick them in the ſeams, put 
them in a pitcher, and ſet them in a little boiling water, let 
them boil very tender, then pour moſt of the liquor from them, 
then take off the ſkins and the ſtones; to a pint of the pulp put 
a pound of ſugar well dried in the oven; then Jet it boil till tie 
ſcum riſes, which take off very clean, and put into earthen 
plates, and dry it in an oven, and ſo fill the plums, 


To clarify Sugar after the Spaniſh May. 


TaKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up to a 
lather ; then let it boil, and ſtrain it off: you muſt let it immer 
over a charcoal fire till it diminiſh to half a pint; then put in a 
large ſpoonful of orange-flower water. | | 
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To make Anchovies, Vermicelli, Catchup, Vinegar; 
and to keep Artichokes, French Beans, &c. 


Ta male Anchovies, 


TO a peck of ſprats, two pounds of common ſalt, a quarter 
of a pound of bay-ſalt, four pounds of ſalt- petre, two 
ounces of ſal-prunella, two pennyworth of cochineal ; pound 
all-in a mortar, put them into a ſtone pot, a row of ſprats, a 
layer of your compound, and fo on to the top alternately, Preſs 
them hard down, cover them cloſe, let them ſtand fix months, 
and they will be fit for uſe, Obſerve that your ſprats be very 
freſh, and do not waſh or wipe them, but juſt take them as they 
come out of the water, - 


Ta 
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To pickle Smelts, where you have Plenty. 

Tak a quarter of a peck of ſmelts, half an ounce of pepper, 
half an ounce of nutmeg, a quarter of an ounce of mace, half 
an ounce of ſalt-petre, a quarter of a pound of common ſalt, - 
beat all very fine, waſh and clean the ſmelts, gut them, then 
lay them in rows in a jar, and between every layer of ſmelts ſtrew 
the ſeaſoning with four or five bay-leaves, then boil red wine, 
and pour over enough to cover them, Cover them with a plate, 
and when cold tie them down cloſe. They exceed anchovies. 


To make Vermicelli. | 
Mix yolks of eggs and flour together in a pretty ſtiff paſte, ſo 
as you can work it up cleverly, and roll it as thin as it is poſ- 
ſible to roll the paſte. Let-it dry in the ſun ; when it is quite 


dry, with a very ſharp knife cut it as thin as poſſible, and keep 


it in a dry place. It will run up like little worms, as vermicelli 
does; though the beſt way is to run it through a coarſe ſieve 
whilſt the paſte is ſoft, If you want ſome to be made in haſte, 
dry it by the fire, and cut it ſmall. It will dry by the fire in a 
quarter of an hour, This far exceeds what comes from abroad, 
being freſher, . 
To make Catchup. | 


TAkx the large flaps of muſhrooms gathered dry, and bruiſe _ 
them; put ſome at the bottom of an earthen pan; ſtrew ſome 
ſalt over, then muſhrooms, then ſalt, till you have done. Put 
in half an ounce of cloves and mace, and the like of all-ſpice. 
Let them ſtand ſix days, ſtir them up every day, then ſend them 
to the oven, and bake them gently for four hours. Take them 
out, and ſtrain the liquor through a cloth or fine ſieve. To 


every gallon of liquor add a quart of red wine. If not falt 


enough, add a little more, a race or two of ginger cut ſmall ; 
boil it till one quart is waſted ; ftrain it into a pan, and let it be 
cold, Pour it from the ſettlings ; bottle it, and cork it tight. 


Another Way to make Catchup. 

Take the large flaps and ſalt them as above; boil the 
liquor, ftrain it through a thick flannel bag; to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-radiſh 
cut in little ſlips, five or ſix bay-leaves, an onion ſtuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black: 
and white pepper, a quarter of an ounce of all-fpice, and four 
or five races of ginger. Cover it cloſe, and let it ſimmer very 
ſoftly till about one-third is waſted ; then ſtrain it through a 


flannel bag: when it is cold, bottle it in pint bottles, cork it 


B b 2 | cloſe, 
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| cloſe, and it will keep a great while, The other receipt you 
have in the Chapter for the Sea, | 


 Artichokes to keep all the Year, | 

Bot as many artichokes as you intend to keep; boil them 
ſo as juſt the leaves will come out; then pull off all the leaves 
and ch ke, cut them from the ſtrings, lay them on a tin plate, 
and put them in an oven where tarts are drawn ; let them ftand 
ti!] the oven is heated again, take them out before the wood is 
put in, and ſet them in again after the tarts are drawn; ſo do 
till they are as dry as a board, then put them in a paper bag, 
and hang them in a dry place. You ſhould lay them in warm 
water three or four hours before you uſe them, ſhifting the water 
often, Let the laſt water be boiling hot. They will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
bottoms at once, as the leaves are good to eat; fo boil a dozen 
at a time, and ſave the bottoms for this uſe. 


Artichakes preſerved the Spaniſh Way, 

Tak the largeſt you can get, cut the tops of the leaves off, 
waſh them well and drain them; to every artichoke, pour in a 
large ſpoonful of oil; ſeaſon with pepper and ſalt. Send them 
to the oven, and bake them, they will keep a year. | 
NM. B. The Italians, French, Portugueſe, and Spaniards 
have variety of ways of dreſſing fiſh, which we have not, viz. 
As making fiſh-ſoups, ragoos, pies, &c. For their ſoups they 
uſe no gravy, nor in their ſauces, thinking it improper to mix 
Meſh and fiſh together; but make their fiſh - ſoups with fiſh, viz. 
either of ORE” lobſters, &c. taking only the juice of them. 
For example: take your craw-hh, tie them up in a muſlin rag, 

and boil chem; then preſs out their juice for the above-ſaid uſe. 


To heep French Beans all the Year, 

TAKE fine young beans, gather them on a very fine day, 
have a large ſtone jar ready, clean and dry, lay a layer of ſalt 
at the bottom, and then a layer of beans, then ſalt, and then 
beans, and fo on till the jar is full; cover them with ſalt; tie a 
coarſe cloth over them, and a board on that, and then a weight 
to keep it cloſe from all air; ſet them in a dry cellar; and 
when you uſe them, cover them cloſe again ; waſh.them you 
took out very clean, and let them lie in ſoft water twenty-four 
hours, ſhifting the water often; when you boil them, do not put 
any ſalt in the water. The beſt way of dreſſing them is, boil 
them with juſt the white heart of a ſmall cabbage, then drain 
them, chop the cabbage, and put both into a ſauce-pan with a 
| piece of butter as big as an egg, rolled in flour ; ſhake a little 


pepper, 


af 
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pepper, put in a quarter of a pint of good gravy, let them ſtew 
ten minutes, and then diſh them up for a ſide-diſn. A pint of 
beans to the cabbage. You may do more or leſs, juſt as you 
pleaſe, | 9 5 | 

To keep Green Peas till Chriſimas, 

Take fine young peas, ſhell them, throw them into boiling 
water with ſome ſalt in, let them boil five or ſix minutes, throw 
them into a cullender to drain; then lay a cloth four or five 
times double on a table, and ſpread them on; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-fat tried; when it is a little cool, fill the necks al- 
moſt to the top, cork them, tie a bladder and a lath over them, 
and ſet them in a cool dry place. When you uſe them, boil 
your water, put in alittle ſalt, ſome ſugar, and a piece of butter; 


when they are boiled enough, throw them into a ſieve to drain; 


then put them into a ſauce- pan with a good piece of butter, keep 
ſhaking it round all the time till the butter is melted, then turn 


them into a diſh, and ſend them to table. 


Another Way to preſerve Green Peas. 

GATHER your peas on a very dry day, when they are nei- 
ther old, nor too young, ſhell them, and have ready ſome well 
dried quart bottles with little mouchs ; fill the bottles and cork 
them well, have ready a pipkin of roſin melted, into which dip 


the necks of the bottles, and ſet them in a very dry place that 
is cool, | Ta 


To keep Green Peas, Beans, c. and Fruit, freſh and good till 
| Chriſtmas. ; | 
OsskRVE to gather all your things on a fine clear day, in 
the increaſe or full moon; take well-glzzed earthen or ſtone 
pots quite new, that have not been laid in water, wipe them 
clein, lay in your fruit very carefully, and take great care none 
is bruiſed or damaged in the leaſt, nor too ripe, but juſt in their 
prime ; ſtop down the jar cloſe, and pitch it, and tie a leather 
over. Do kidney-beans the ſame ; bury two feet deep in the 
earth, and keep them there till you have occaſion for them. 
Do peas and beans the ſame way, only keep them in the pods, 
and do not let your peas be either too young or too old ; the 
one will run to water, and the other the worm will eat; as to 
the two latter, lay a layer of fine writing-ſand, and a layer of 
pods, and ſo on till full; the reſt as above. Flowers you may 

keep the ſame way. NF 


Ta heed Green Gooſeberries till Chriſtmas. | 
Pick your large green gooſeberries on a dry day, have ready 


Jour bottles clean and dry, fill * bottles, and cork them, ſet 
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them in a kettle of water up to the neck, let the water boil very 
ſoftly till you find the gooſeberries are coddled, take them out, 
and put in the reſt of the bottles till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in a cold dry place where no damp is, and they will bake 
as red as a cherry. You may keep them without ſcalding, but 
then the ſkins will not be ſo tender, nor bake ſo fine, | 


To leeh Red Gooſeberries. 


Pick them when full ripe ; to each quart of gooſeberries put 
a quarter of a pound of Liſbon ſugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water ; let it boil, 
then put in your gooſeberries, and let them boil ſoftly two or 
three minutes, then pour them into little ſtone jars ; when cold, 
cover them up, and keep them for uſe; they make fine pies 
with little trouble. You-may preſs them through a cullender 
to a quart of pulp put half a pound of fine Liſbon ſugar, keep 
ſtirring over the fire till both be well mixed and boiled, and pour 
it into a ſtone-jar; when cold, cover it with white paper, and it 
makes very pretty tarts or puffs. 


To heep Walnuts all the Year. 


Take a large jar, a layer of ſea-ſand at the bottom, then a 
layer of walnuts, then ſand, then the nuts, and ſo on till the jar 
is full; and be ſure they do not touch each other in any of the 
layers. When you would uſe them, lay them in warm water 
for an hour, ſhift the water as it cools ; then rub them dry, and 
they will peel well and eat ſweet. Lemons will keep thus 
covered better than any other way. 


Another Way to keep Lemans. 


TAKE the fine Jarge fruit that are quite ſound and good, 
and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the lemon; then tie the 
ſtring together, and hang it on a little hook in an airy dry place; 
ſo do as many as you pleaſe ; but be ſure they do not touch one 
another, nor any thing elſe, but hang as high as you can. Thus 
you may keep pears, &c. only tying the ſtring to the ſtalk, 


To keep White Bullice, Pear Plums, or Damſins, &c. for Tarts or 
1e. 

GArHER them when full grown, and juſt as they begin to 
tuin, Pick all the largeſt out, ſave about two-thirds of the 
fruit, the cther third put as much water to as you think will 
cover the reſt, Let them boil, and ſkim them; when the fruit 

| is 
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is boiled very ſoft, then ſtrain it through a coarſe hair ſieve; and 
to every quart of this liquor put a pound and a half of ſugar, boil 
it, and ſkim it very well; then throw in your fruit, juſt give 
them a ſoald; take them off the fire, and when cold, put them 
into bottles with wide mouths; pour your ſyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
ſure to take the oil well off when you uſe them, and do not put 
them in larger bottles than you think you ſhall make uſe of at 


a time, becauſe all theſe ſorts of fruits ſpoil with the air. 


To make Sour Crout, 
TaKeE your fine hard white cabbage, cut them very ſmall, 


have a tub on purpoſe with the head out, according to the quan- 


tity you intend to make ; put them in the tub; to every four or 
five cabbages throw in a large handful of ſalt ; when you have 
done as many as you intend, lay a very heavy weight on them 
to preſs them down as flat as poſſible, throw a cloth on them, 
and lay on the cover ; let them ſtand a month, then you may 


begin to uſe it. It will keep twelve months; but be ſure to 


keep it always cloſe covered, and the weight on it; if you throw 
a few carraway-ſeeds pounded fine amongſt it, they give it a 


fine flavour. The way to dreſs it is with a fine fat piece of 
beef ſtewed together, It is a diſh much made uſe of amongſt 


the Germans, and in the North Countries, where the froſt kills 
all the cabbages; therefore they preſerve them in this manner 
before the froſt takes them. Cabbage-ſtalks, caulliflower-ſtalks, 
and artichoke- ſtalks, peeled, and cut fine down in the ſame man- 
ner, are very good. | 

; To raiſe Muſhrooms, 

CoveR an old hot- bed three or four inches thick with fine 
garden mould, and cover that three or four inches thick with 
mouldy long muck, of a hoiſe muck-hill, or old rotten ſtubble 
when tie bed has lain ſome time thus prepared, boil any muſh- 
rooms that are not fit for uſe, in water, and throw the water on 
your prepared bed; in a day or two after, you will have the 
belt ſmall button muſhrooms, 


To make Vinegar. | - 

To every gallon of water put a pound of coarſe Liſbon ſu- 
gar, let it boil, and keep ſkimming it as long as the fcum riſes ; 
then pour it into tubs, and when it is as cold as beer to work, 
toaſt a good toaſt, and rub it over with yeaſt, Let it work 
twenty-four hours; then have ready a veſſel iron-hooped, and 
well painted, fixed in a place where the ſun has full power, and 
fix it fo as not to have any occaſion to move it. When you 
draw it off, then fill your veſſels, lay a tile on the bung to keep 
the duſt out, Make it in March, and it will be fit to uſe in 
| Bb 4 : June 


* 
" 
- 
4 
hk 
+ 
+Y 
* 
1 


376 THE ART OF COOKERY 

June or July, Draw it off into little ſtone bottles the latter 
end of June or beginning of July, let it ſtand till you want to 
uſe it, and it will never foul any more; but when you go to 
draw it off, and you find it is not ſour enough, let it ſtand a 
month longer before you draw it off. For pickles to go abroad 
uſe this vinegar alone; but in England you will be obliged, 
when you pickle, to put one half cold ſpring- water to it, and 
then it will be full ſour with this vinegar. Y ou need not boil it, 
unleſs you pleaſe, for almoſt any fort of oickles; it will keep them 
quite good, It will keep walnuts very fine without boiling, even 
to go to the Indies; but then do not put water to it. For green 
pickles, you may pour it ſcalding hot on two or three times. All 
other ſort of pickles you need not boil it. Muſhrooms only waſh 
them clean, dry them, put them into little bottles, with a nutmeg ' 
juſt ſcalded in vinegar, and fliced (whilſt it is hot) very thin, 
and a few blades of mace; then fill up the bottle with the cold 
vinegar and ſpring- water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top. Theſe muſhrooms 
will not be ſo white, but as finely taſted as if they were juſt 
gathered; and a ſpoonful of this pickle will give ſauce a ver 
fine flavour, White walnuts, ſuckers, and onions, and all 
white pickles, do in the ſame manner, after they are ready for 
the pickle, | | 


CHAP. XXV. 
D145 1 1 Dies. 


To diftil Walnui-MWater. 


FARE a peck of fine green walnuts, bruiſe them well in a 

large mortar, put them in a pan, with a handful of baum 
bruiſed, put two quarts of good French brandy to them, cover 
them cloſe, and Jet them lie three days; the next day diſtil 
them in cold ſtil} ; from this quantity draw three quarts, which 
you may do in a day. 


To diſti! Red Raſe Buds. 

Wer your roſes in fair water; four gallons of roſes will take 
near two gallons of water; then ſtill them in a cold ſtill; take 
the ſame ſtilled water, and put into it as many freſh roſes as it 
will wet, then ſtill them again. 


Mint, baum, parſley, and penny- royal water, diſtil the ſame 


Way. 
: Hoa 
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Huw to uſe this Ordinary Still. 

You muſt lay the plate, then wood aſhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
and liquor; then put on the head of the ſtil]; make a pretty 
briſk fire till the ſtill begins to drop, then flacken it fo as 
juſt to have enough to keep the ſtill at work. Mind to keep 
a wet cloth all over the head of the ſtill all the time it is 
at work, and always obſerve not to let the ftill work longer 
than the liquor is good, and take great care you do not burn 
the ſtill; and thus you may diſtil what you pleaſe. If you 
3 the ſtil] too far it will burn, and give your liquor a bad 
tate, 

©) To make Treacle- Water. 

TAkk the juice of green walnuts, four pounds of rue, car- 
duus, marigold, and baum, of each three pounds, roots of 
butter- bur half a pound, roots of burdock one pound, angelica 
and maſter-wort, of each half a pound, leaves of ſcordium ſix 
handfuls, Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white wine vinegar ſix pounds, 
juice of lemon fix pounds; and diſtil this in an alembic. 


To diſtil Treacle-Water Lady Monmouth's Way. 
Take three ounces of hartſhorn, ſhaved and boiled in bo- 
rage · water, or ſuccory, wood - ſorrel or reſpice-water, or three 
pints of any of theſe waters boiled fo a jelly; and put the jelly 
and hartſhorn both into the ſtill, and add a pint more of theſe 
waters when you put it into the ſtill; take the roots of elecam- 
pane, gentian, cyprefs tuninſil, of each an ounce ; bleſſed thiſtle, 
called carduus, and angelica, of each an ounce ; ſorrel-roots 
two ounces ; baum, ſweet-marjoram, and burnet, of each half 
a handful ; lily-comvally flowers, borage, bugloſs, roſemary, 
and marigold- flowers, of each two ounces ; citron-rinds, car- 
duus-ſeeds, and citron-ſeeds, alkermes berries, and cochineal, 
each of theſe an ounce, | 


Prepare all theſe Simples thus : 

GATHER the flowers as they come in ſeaſon, and put them 
in glaſſes with a large mouth, and put with them as much good 
ſack as will cover them, and tie up the glaſſes cloſe with blad- 
ders wet in the ſack, with a cork and leather tied upon it cloſe, 
adding more flowers and ſack as occaſion is; and when one 
glaſs is full, take another, till you have your quantity of flowers 
to diſtil; put cochineal into a pint bottle, with half a pint of 
ſack, and tie it up cloſe with a bladder under the cork, and an- 


other on the top, wet with ſack, tied up cloſe with brown thread ; 
5 an 
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and then cover it up cloſe with leather, and bury it ſtanding up- 
right in a bed of hot horſe-dung for nine or ten days ; look ay 
It, and if diſſolved, take it out of the dung, but do not open it 
till you diſtil; lice all the roſes, beat the feeds and the alkermes 
berries, and put them into another glaſs; amongſt all, put no 
more ſack than needs; and when you intend to diftil, take a 
pound of the beſt Venice treacle and diſſolve it in fix pints of 
the beſt white wine, and three of red roſe- water; and put all 
the ingredients into a baſon, and ſtir them all together, and diſtil 


them in a glaſs ftill, balneum Mariz ; open not the ingredients 


till the ſame day you diſtil. 


To make Black Cherry Mater. 


TAKE fix pounds of black cherries and bruiſe them ſmall; 
then put to them the tops of roſemary, ſweet marjoram, ſpear- 
mint, angelica, baum, marigold flowers, of each a handful, 
dried violets one ounce, aniſe-feeds and ſweet fennel. feeds, of 
each half an ounce bruiſed ; cut the herbs ſmall, mix all toge- 
ther, and diſtil them off in a cold Kill. 


To make Hy/lerical Vater. 
TAKE betony, roots of lovage, ſeeds of wild parſnips, of eack 
two ounces ; roots of fingle-piony four ounces, of miſletoe of 
the oak three ounces, myrrh a quarter of an ounce, caſtor half an 


ounce; beat all theſe together, and add to them a quarter of 4 


pound of dried millepedes: „pour on theſe, three quarts of mug- 
wort- water, and two quarts of brandy ; let them ſtand in a cloſe 
veſſel eight days, then diſtil it in a cold till paſted up. You may 
draw nine pints of water, and ſweeten it to your taſte, Mix all 
together, and bottle it up. * | 


7 make Plague Water. 


Roots. Flowers. Seeds. 
Angelica, Wormwood, Hart's tongue, 
Dragon, Succory, Horehound, 
Maywort, Hyſop, Fennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John's wort, 
Carduus, Cowſlips, Comfrey, 
Origany, Poppies, Feverfew, 
Winter-ſavoury, Plaintain, Red roſe leaves, 
Broad thyme, Seifoyl, Wood-ſorre], 
Roſemary, Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart's eaſe, 
Sage, Motherwort, Centaury, | 
Fumitory, Cowage, Sea-drink, a good handful of 
Coltsfoot, Golden- rod, each of the aforeſaid things. 


Scabeous, 
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N Roots. Flowers. Seeds. 

Scabeous, Gromwell, Gentian-root, 

Borrage, Dill. Dock- root, 

daxafrage, | Butterbur-root, 

Betony, |  Piony-root, 

Liverwort, Bay-berries, 

Germander. Juniper-berries, of each of 


| theſe a pound. 

One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
2 peck of green walnuts and chop them ſmall; mix all theſe 
together, and lay them to ſteep in ſack lees, or any white wine 
lees, if not in good ſpirits; but wine lees are beſt, Let them 
lie a week, or better; be ſure to ſtir them once a day with a 
ſtick, and keep them cloſe covered, then ſtill them in an alem- 
bic with a ſlow fire, and take care your ſtill does not burn, 
The firſt, ſecond, and third running is good, and ſome of the 
fourth, Let them ſtand till cold, and then put them together, 


To make Surfeit-W ater, 


Vo muſt take ſcurvy-graſs, brook-lime, water- creſſes, Ro- 
man wormwood, rue, mint, baum, ſage, clivers, of ench one 
handful ; green merery two handfuls ; poppies, if freſh half a 
peck, if dry a quarter of a peck; cochineal, ſix pennyworth, 
ſaffron, fix penny worth; aniſe-ſeeds, carraway- ſeeds, coriander- 
ſeeds, cardamom- ſeeds, of each an ounce ; Jiquorice two ounces 
ſcraped, figs ſplit a pound, raiſins of the ſun ſtoned a pound, 
Juniper-berries an ounce bruiſed, nutmeg an ounce beat, mace 
an ounce bruiſed, ſweet fennel-ſeeds an ounce bruiſed, a few 
flowers of roſemary,” marigold and ſage-flowers ; put all theſe 
into a large ſtone-jar, and put to them three gallons of French 
brandy z cover it cloſe, and let it fand near the fire for three 
weeks. Stir it three times a week, and be ſure to keep it cloſe 
ſtopped, and then ftrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ſtand a 
week, ſtirring it once a day, then diſtil it in a cold ſtill, and this 
will make a fine white ſurfeit- water. You may make this water 
at any time of the year, if you Jive at London, becauſe the in- 
gredients are always to be had either green or dry; but it is the 


belt made in ſummer. 


To make Mill-IVater. : 
TAKE two good handfuls of wormwood, as much carduus, 
2S much rue, four handfuls of mint, as much baum, half as 
much 
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much angelica z cut theſe a little, put them into a cold ſtill, and 


put to them three quarts of milk. Let your fire be quick till 


your ſtill drops, and then ſlacken your fire. You may draw off 
two quarts. The firſt quart will keep all the year, 


Anather Way, 

TAKE the herbs agtimony, endive, fumitory, baum, elde: - 
flowers, white-nettles, water · creſſes, bank-creſies, ſage, each 
three handfuls; eye-bright, brook-lime, and celandine, each 
two handfuls; the roſes of yellow dock, red madder, fennel, 
horſe-radiſh, and liquorice, each three ounces; raiſins ſtoned, 
one pound; nutmegs ſliced, Winter's bark, turmerick, galai-gal, 
each two drachms ; carraway and fennel feeds three vunces, one 


gallon of milk. Diſtil all with a gentle fire in one day, You 


may add a handful of May wormwood, 


The Stag's Hart Water, 


Take baum four handfuls, ſweet-marjoram one handful, 
roſemary flowers, clove giliflowers dried, dried roſe-buds, bo- 
rage flowers, of each an ounce; marigold flowers half an ounce, 
lemon- peel two ounces, mace and cardamum, of each thirty 
grains ; of cinnamon fixty grains, or yellow and white ſanders, 
of each a quarter of an ounce, ſhavings of hartſhorn, an ounce ; 
take nine oranges, and put in the peel, then cut them in ſmall 
pieces; pour upon theſe two quarts of the beſt Rheniſh, or the 
beſt white wine ; let it infuſe three or four days, being very 
cloſe ſtopped in a cellar or cool place: if it infuſe nine or ten 
days, it is the better, Take a ſtag's heart and cut off all the 


fat, and cut it very ſmall, and pour in ſo much Rheniſh or 


white wine as will cover it; let it ſtand all night cloſe covered 
in a cool place; the next day add the aforeſaid things to it, mix- 
ing it very well together; adding to it a pint of the belt roſe- water, 
and a pint of the juice of celandine: if you pleaſe, you may put in 
ten grains of ſaffron, and ſo put it in a glaſs till, diſtilling in 


water, railing it well to keep in the ſteam, both of the ſtill and 


receiver. 


To make Argelica Water. 

TAKE eight handfuls of the leaves, waſh and cut them, and 
lay them on a table to dry; when they are dry, put them into 
an earthen pot, and put to them four quarts of ſtrong wine 
lees; Jet it ſtay for twenty-four hours, but ſtir it twice in the 
time; then put it into a warm ſtill or an alembic, and draw it 
off; cover your bottles with a paper, and prick holes in it; 
let it ſtand two or three days, then mingle it all together, and 
ſweeten it; and when it is ſettled, bottle it up and ſtop it _ 
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To make Cordial Poppy Water. 

Take two gallons of very good brandy, and a peck of pop- 
pies, and put them together in a wide-mouthed glaſs, and let 
them ſtand . hours, and then ſtrain the poppies out; 
take a pound of raiſins of the ſun, ſtone them, and an ounce of 
coriander- ſeeds, an ounce of ſweet-fennel ſeeds, and an ounce of 
liquorice ſliced, bruiſe them all together, and put them into the 
brandy, with a pound of good powder-ſugar, and let them ftand 
four or eight week+, ſhaking it every day; and then ftrain it 
off, and bottle it cloſe up for uſe. | 


[How to diſtil Vinegar is in the Chapter of Pickles, ] | 


—— 


CHAP. XXVI. 


Neceſſary Directions whereby the Reader may eaſily 
attain the polite and uſeful Ax of Carvin. 


| . To cut up a Turkey, | 
AISE the leg, open the joint, but be ſure not to take off 
the leg; lace down both ſides of the breaſt, and open the 
pinion of the breaſt, but do not take it off; raiſe the mercy- 
thought between the breaſt-bone and the top; raiſe the brawn, 


and turn it outward on both ſides, but be careful not to cut it 


off, nor break it ; divide the wing pinions from the joint next 
the body, and ſtick each pinion where the brawn was turned 
out ; cut off the ſharp end of the pinion, and the middle-piece 
will fit the place exactly. A buſtard, capon, or pheaſant, is cut 
up in the ſame manner, | | 


To rear a Gooſe. | 
Cour off both legs in the manner of ſhoulders of lamb ; take 
off the beily-piece cloſe to the extremity of the breaſt ; lace 
the gooſe down both ſides of the breaſt, about half an inch from 
the ſharp bone: divide the pinions and the fl: th firſt laced with 
your knife, which muſt be raiſed from the bone, and taken off 
with the pinion from the body; then cut off the merry-thought, 
and cut another flice from the breaſt-bone, quite through; 
laſtly. turn up the carcaſe, cutting it aſunder, the back above the 
loin- bones, 
To unbrace a Mullard or Duck, 


FRS, raiſe the pinions and legs, but cut them not off; 


then raiſe the merry-thought from the breaſt, and lace it down 


both ſides with your knife, 
To 


332 THE ART OF COOKERY 


To unlace a Coney. | 

THe back muſt be turned downward, and the apron divide 
from the belly z this done, ſlip in your knife between the kid. 
neys, looſening the fleſh on each fide; then turn the belly, cut 
the back croſs-ways between the wings, draw your knife down 
both ſides of the back-bone, dividing the ſides and leg from the 
back, Obſerve not to pull the leg too violently from the bone 
when you open the fide, but with great exaQneſs lay open the 
ſides from the ſcut to the ſhoulder z and then put the legs to- 
gether, OM 
To wing a Partridge or Quail. 

AFTER having raiſed the legs and wings, uſe ſalt and 
powdered ginger for ſauce, 


To allay a Pheaſant or Teal. 


Tits differs in nothing from the foregoing, but that you 
muſt uſe ſalt only for ſauce, 


| To diſmember a Hern. 

Cur off the legs, lace the breaſt down each fide, and open 
the breaſt-pinion, without cutting it off; raiſe the merry- 
thought between the breaſt-bone and the top of it ; then raiſe 
the brawn, turning it outward on both ſides; but break it not, 
nor cut it off; ſever the wing-pinion from the joint neareſt the 
body, ſticking the pinions in the place where the brawn was; 
remember to cut off the ſharp end of the pinion, and ſupply the 
place with the middle- piece. 

In this manner ſome people cut up a capon or pheaſant, and 
likewiſe a bittern, uſing no ſauce but alt, | 


To thigh a N rodeock, 


Tux legs and wings muſt be raiſed in the manner of a fowl, 
only open the head for the brains. And ſo you thigh curlews, 
plover, or ſnipe, uſing no ſauce but ſalt, | 5 


To diſplay a Crane. 


AFTER his legs are.unfolded, cut off the wings ; take them 


up, and ſauce them with powdered ginger, vinegar, ſalt, and 


muſtard. | | 
To lift a Swan, 


SLIT it fairly down the middle of the breaſt, clean through 
the back, from the neck to the rump; divide it in two parts, 
neither breaking nor tearing the fleſh ; then lay the halves in a 
charger, the ſlit ſides downwards; throw ſalt upon it, and ſet 
it again on the table, The ſauce muſt be chaldron ſerved up in 


ſaucers. 
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C f A P. XXVII. 


MISCELLANEOUS. 


Containing many uſeful MEDI AL and other FamiLY 
REecrxiPTs. 


A certain Cure for the Bite of a Mad Deg, 


LEE the patient be blooded at the arm nine or ten ounces. 


Take of the herb called in Latin lichen cinereus terreſtris, 
in Engliſh, aſh- coloured, ground liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper, powdered, two 
drachms, Mix theſe well together, and divide the powder into 
four doſes, one of which muſt be taken every morning faſting, 
for four mornings ſucceſſively, in half a pint of cow's milk 
warm. After thele four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river every morning faſt- 
ing for a month. He muſt be dipped all over, but not to ſtay 
in (with his head above water) longer than half a minute, if the 
water be very cold. After this he muſt go in three times a 
week for a fortnight longer. 

N. B.— The lichen is a very common herb, and grows ge- 
nerally in ſandy and barren foils all over England. The right 


time to gather it is in the months of October and November. 
[D. Aead.] 


Another Cure Ap the Bite of a Mad Dog. 

Fon the bite of a mad dog, for either man or beaft, take ſix 
ounces of rue clean picked and bruiſed, four ounces of garlic 
peeled and bruiſed, four ounces of Venice treacle, and four 
ounces of filed pewter, or ſcraped tin. Boil theſe in two quarts. 
of the beſt ale, in a pan covered eloſe, over a gentle fire, for the 
ſpace of an hour; then firait, the ingredients from the liquor. 
Give eight or nine ſpoonſuls of it warm to a man, or a woman, 
three mornings faſting, Eight or nine ſpoontuls is ſufficient for 
the ſtrongeſt; a leſſer quantity to thoſe younger, or of a weaker, 
conſtitution, as you may judge of their ſtrength. Ten or twelve 
{poonfuls for a horſe or a bullock ; three, four, or five to a 
ſheep, hog, or dog. This muſt be given within nine days after 
the bite ; it ſeldom fails ia man or beaſt, If you bind ſome of 
the ingredients on the wound, it will be ſo much the better. 


| Recaipt againfl the Plague. 
Take of rue, ſage, mint, roſemary, wormwood, and la- 
vender, a handful of each; infuſe them together in a gallon of 
white wine vinegar, put the whole into a ftone pot, cloſely co- 
vercd up, upon warm wood- aſhes for four days, after which 
draw 
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draw off (or ſtrain through fine flannel) the liquid, and put it 
into bottles well corked; and into every quart bottle put a 
quarter of an ounce of camphor : with this preparation waſh 
your mouth, and rub your loins and your temples every day; 
ſouff a little up . your noſtrils when you go into the air, and 
carry about you a bit of ſpunge dipped in the ſame, in order to 
ſmell to upon all occaſions, eſpecially when you are near any 
place or perſon that is infected. They write, that four male. 
factors, (who had robbed the infeted houſes, and murdered 
the people during the courſe of the plague,) owned, when they 
came to the gallows, that they had preſerved themſelves from 
the contagion by uſing the above medicine only: and that they 
went the whole time from houſe to houſe without any fear of 
the diſtemper. | 
To make a fine Bitter, 

TAKE an ounce of the fineſt Jeſuit powder, half a quarter 
of an ounce of ſnake-root powder, half a quarter of an ounce 
of ſalt of wormwood, half a quarter of ſaffron, half a quarter 
of cochineal; put it into a quart of the beſt brandy, and let it 
ſtand twenty-four hours; every now and then ſhaking the 
bottle. 


For a Conſumption z, an approved Receipt, by a Lady at Paddington. 


Tak the yolk of a new Jaid egg, beat it up well with 


three large ſpoonfuls of roſe water; mix it well in half a pint 


of new milk from the cow, ſweeten it well with firup de capil- 
laire, and grate ſome nutmeg in it. Drink it every morning 
faſting for a month, and refrain from ſpirituous liquors of any 
kind. | 

N. B. Mr. Powe), who kept the Crown, a public houſe in 
Swallow- ſtreet, St. James's, was in ſo deep a decline as to be 
ſcarce able to walk; when he coughed, the phlegm he brought 
from his ſtomach was green and yellow; and he was given 
over by his phyſician, who, as the laſt reſource, adviſed him 
to go into the country to try what the air would do. He hap- 
pily went to lodge at Paddington : the woman of the houſe un- 
derftanding his condition, recollected that an old lady, who 
Had lodged in the ſame houſe, had left a book with a collection 
of receipts in it for various diforders, inſtantly fetched it, and 
found the foregoing, which he having ſtrictly followed, found 
himſelf much better in a fortnight; and, by continuing the 


ſame, in leſs than a month he began to have an appetite, and 


with the bleſſing of God, in a ſhort time, by degrees he reco- 
vered his health, to the aſtoniſhment and ſurpriſe of all who 
knew him, and declared to me he was as well and hearty as 


ever he was in his life, and did not ſcruple to tell every perſon 


the means and method of his recovery. 


N. B. This receipt I had from his own mouth, 7 
| 4 
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To flop a violent Purging, or the Flax. 


TAKE a third part of a gill of the very beſt double diſtilled 
aniſe-ſeeds ; grate a third part of a large nutmeg into it. To 


be taken the ſame quantity an hour after breakfaſt, one hour 


after dinner, and, if occaſion, an hour before going to bed. 


| rebates "” . 


For Obſtrutiions is Females, | 

Subburiapamal aloes, one ounce; cardamum-ſeed, a quarter 
of an ounce; ſnake-root, a quarter of an ounce; gum-myrrh, 
a quarter of an ounce; ſaffron, a quarter of an ounce; cochi- 
neal, two ſeruples; Zzedoary, two ſeruples; rhubarb, two ſeru- 
ples : let theſe drugs be well beaten in a mortar, and put them 
into a large bottle; add thereto a pint and a half of mountain 
wine; place it near the fire for the ſpace of three days and 
nights, ſhaking it often, Let the patient take a ſmall tea-cup- 
full twice a week in the morning, an hour before riſing. 


Another for Chſtrutitons, 

Trdas pennyworth of alkermes, two pennyworth of Ve- 
nice treacle, and a quarter of an ounce of ſpermaceti; to be 
I into four boluſes, one to be taken every evening going to 

d 

Half a pint of ay - water, 2 quarter of a pint of hy- 
ſteric - water, and a quarter of a pint of pepper · mint- water; to 
be taken every * and evening, a tea- cup full. 


For a Hoarſeneſs. 

'T wo ounces of pennyroyal-water, the yolk of a new laid 
egg beaten, thirty drops of cochineal, twenty drops of oil of 
aniſe-ſeed, mixed well and ſweetened with white ſugar candy. 
A large ſpoonful to be taken night and morning, 


 Lowenges for the Heart-burn. 
TAxkx one pound of chalk, beat it to a powder i in a mortar, 


with one pound and a half of white loaf- ſugar, and one ounce 


of bole- ammoniac; mix them well together, and put in ſome- 
thing to moiſten them, to make it of a proper conſiſtency or 
paſte; make them into ſmall lozenges, and let them lie in 


a band-box on the top of an oven a week or more to dry, 
ſhaking the box ſometimes, 


Lezenges for @ Cold. 
Take two pounds of common white loaf-ſugar, beat it well 


in a mortar, diſſolve fix ounces of Spaniſh liquorice in a little 


warm water; one ounce of gum- arabic dillolved likewiſe ; add 
, 5 | thereto 
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thereto a little oil of aniſe-ſeed 3 mix them well to a proper 
cgniltency, and cut them into ſmall lozenges ; let them lie in 


a band box on the top of an oven a conſiderable time to dry, 


* 


Making the box ſometimes. 
8/351 © yt. . : | ; 
The genuin, Receipt to make Turlington's Balſam. 
BALSAM of Peru, one ounte; beſt ſtorax, two ounces; 


benjamin, impregnated with ſweet almonds, three ounces; 


aloes Succotorine, myrrh ele, pureſt frankincenſe, roots of 
avgelica, flowers of St. John's wort, of each of theſe half an 
ounce ; beat the drugs well in a mortar, and put them into a 
large glaſs bottle; add thereto a pint, or rather more, of the 
beſt ſpirits of wine, and let the bottle ſtand by the kitchen fire, 
or in the chimney-corner, two days and two nights; then de- 
cant it off in ſmall bottles for uſe, and let them be well corked 
and ſcaled, 5 . . LE 

N. B. The ſame quantity of ſpirits of wine poured on the 
ingredients, letting them ſtand by the fire, or in ſome warm 
place for the ſpace of fix days and nights, will ſerve for com- 
mon uſe; pour off the ſame in ſmall bottles, and let them be 
well corked and ſcaled, B71 EE SER 


Flow to keep clear from Bugs. 

\ FirsT take out of your room all filver and gold Jace, then 

ſet the chairs about the room, ſhut up your windows and doors, 
tack a blanket over each window, and before the chimney, and 
over the doors of the room, ſet open all cloſets and cupboard 
doors, all your drawers and boxes, hang the reſt of your bed- 
ding on the chair- backs, lay the feather-bed on a table, then 
ſet a large broad earthen pan in the middle of the room, and in 
that ſet a chafing-diſh that ſtands on feet, full of charcoal well 
hghted ; if your room is very bad, a pound of rolled brimſtone; 
if only a few, half a pound; lay it on the charcoal, and get 
out of the room as quick as poſſibly you can, or it will take 
away your breath: ihut your door cloſe, with the blanket over 


it, and be ſure to ſet it ſo as nothing can catch fire: if you 


have any India pepper, throw it in with the brimſtone. You 
- muſt take great care to have the door open whilſt you lay in the 
brimſtona, that you may get out as ſoon as poſſible. Do not 
open the door under fix hours, and then you muſt be very care- 
ful how you go in to open the windows: then bruſh and ſweep your 
room very clean; waſh it well with boiling lee, or boiling water 
with a litile unſlacked lime in it ; get a pint of ſpirits of wine, 
a a pint of ſpirits of turpentine, and an ounce of camphire, ſhake 
all well together, and with a bunch of feathers waſh your bed- 
ſtead very well, and ſprinkle the reſt over the feather-bed and 


H 


about the room. 


ww „„ av 
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If you find great ſwerms about the room, and ſome not dead, 


do tms over again, and you will be quite clear. Every ſpring : 


and fall waſh your bedſtead with half a pint, and you will never 


have a bug; but if you find any come in with new goods oft 


boxes, &c. only waſh your bedſtead, and ſprinkle all over 


your bedding and bed, and you will be clear ; but be ſure to do it 
as ſoon as you find one. If your room is very bad, it will be 


well to paint the room after the brimſtone is burat in it, 
This never fails, if rightly done. i Ai 


An effetual IWay to clear your Bedſtead of Bugs. 


TaKeE quickſilver and mix it well in a mortar with the : 
white of an egg till the quickſilver is all well mixed, and there 


are no bubbles; then beat up ſome white of an egg very fine, 
and mix with the quickſilver till it is like a fine ointment, 
then with a feather anoint the bedſtead all over in every creek 
and corner, and about the Jacing and binding, where you think 


there is any, Do this two or three times: it is a certain cure, . 


and. will not ſpoil any thing, 


'DiRECT1oNs fo the HouskM Alb. 


ALwaYs when you ſweep a room, throw a little wet ſand 
all over it, and that will gather up all the flew and duſt, pre- 


vent it from riſing, clean the boards, and ſave the bedding, 


pictures, and all other furniture from duſt or dirt. 


| | How to make Yellow V arniſh, | 
Take a quart of ſpirit of wine, and put to it eight ounces 
of ſandarach, ſhake it half an hour; next day it will be fit for 


_ uſe, but ſtrain it firſt; take lamp-black, and put in your var- 


niſh about the thickneſs of a pancake ; mix it well, but ſtir it 
not too faſt; then do it eight times over, and Jet it ſtand ſtill 


the next day; then take ſome burnt ivory, and oil of turpen- 
tine as fine as butter; then mix it with ſome of your ,varniſh, 
till you have varniſhed it fit for poliſhing ; then poliſh it with 


tripoly in fine flour; then lay it on the wood ſmooth, with one 
of the bruſhes, then let it dry, and do it ſo eight times at the 
leaſt; when it is very dry, lay on your varniſh that is mixed, 


and when it is dry, poliſh it with a wet cloth dipped in tripoly, 


and rub it as hard as you would do platters, 


How to make à pretty Varniſh to colour little Baſkets Bowls, or 
any Board where nothing hot is ſet on. 
TAKE either red, black, or white wax, which colour you 


want to make; to every two ounces of ſealing- wax one ounce 
of ſpirit of wine, pound the wax fine, then ſift it through a fine 


lawn fieye till you have made it extremely fine; put it into a 


C 2 large 
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large phial, with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire forty-eight hours, ſhaking it often ; then with 
a little bruſh rub your baſkets all over with it; let it dry, and 


do it over a ſecond time, and it makes them look very pretty. 


py Hew to clean Gold and Silver Lace. 

Taxx alabaſter finely beaten and ſearced, and put it into an 
earthen pipkin, and ſet it upon a chafing-diſh of coals, and let 
it boil for ſome time, ftirring it often with a ſtick firſt ; when 
it begins to boil, it will be very heavy ; when it is enough, you 
will find it in the ſtirring very light; then take it off the fire, 
lay your lace upon a piece of flannel, and ftrew your powder 
upon it; knock it well in with a hard cloth bruſh z when you 
think it is enough, bruſh the powder out with a clean bruſh, 


Ta clean White Sattins, * Silks with Gold and Silver in 
TE them. : 

Take ftale bread crumbled very fine, mixed with powder- 
blue, rub it very well over the filk or ſattin; then ſhake it well, 
and with clean ſoft cloths duſt it well: if any gold or ſilver 
flowers, afterwards take a piece of crimſon in grain velvet, and 
Tub the flowers with it. . 


T2 keep Arms, Iron, or Steel, from ruſting, 

, Tart the filings of lead, or duſt of lead, finely beaten in 
an iron mortar, putting to it oil of ſpike, which will make the 
iron ſmell well; and if you oil your arms, or any thing that is 


made of iron or ſteel, you may keep them in moiſt airs from 


ruſting. | | 
To take Tron-molds out of Linen. 

Taxes forrel, bruiſe it well in a mortar, ſqueeze it through 
a cloth, bottle it, and keep it for uſe: take a little of the above 
Juice, in a ſilver or tin ſauce-pan, boi] it over a lamp; as it 


| boils dip in the iron-mold, do not rub it, but only ſqueeze it; 
as ſoon as the iron-mold is out, throw it into cold water. 


To take Iron - molds out of Linen, and Greaſe out of Moollen ir 
St. —One Shilling a Bottle, © 
TAKE four ounces of ſpirits of turpentine, and one ounce 
of eſſence of lemon; mix them well together, and put it into 
bottles for uſe. | _ ö 


To prevent the Infeftion among Horned Cattle. 
Mak an iſſue in the dewlap, put in a peg of black helle- 


| - bore, and rub all the vents both behind and bofore with tar. 
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- RECEIPTS 
FOR 


PERFUMER , 


ADVERTISEMENT, 


THE following Collection of approved n 

in Perfumery has been added to this Edition 
of the Art of Cookery, in order to render the Work 
of more extenfive Utility than the former; and which, 


it is preſumed, will be conſidered by the Reader as a 
valuable Acquiſition. 


R CEL ET 
FOR 
PERFUMER Y, e. 


7e make Red, Light, er Purple WWaſh- Balls. | 
GET ſome white ſoap, beat it in a mortar; then put it into 
a pan, and cover it down cloſe; let the ſame be put into 
a copper, ſo that the water does not come to the top of the 
pan; then cover your copper as cloſe as you can, to ſtop the 
ſteam ; make the water boil ſome time; take the pan out, and 
beat it well with a wooden ſtirrer till it is all meited with the 
heat of the water; then pour it out into drops, and cut them 
into ſquare Pieces as ſmall as a walnut; let it lie three days on 
an oven in a band-box; afterwards put them into a pan, and 
damp them with roſe water, maſh it well with your hands, and 
mould them according to your fancy, viz. ſqueeze them as 
hard and as cloſe as you poſſibly can; make them very round, 
2nd put them into a band-box or a fieve two or three days; 
then ſcrape them a little with a waſh-ball ſcraper (which are 
made for that purpoſe), and let them lie eight or nine doys; 
afterwards ſcrape them very ſmooth and to your mind. 
N. B. If you would have them red, when you firſt maſh 
them, put in a little vermilion; if ght, ſome hair- powder; 
and if purple, ſome roſe- pink. 


To make Blue, Rea, or Purple Waſh-Balls, or to marbl: Ditto. 
Ger ſome white ſoap and cut it into {quare pieces about the 
bigneſs of dice; let it lie in a band - bx or a ſieve on the top of 


an oven to dry; beat it in a mortar to a-powder, and put it into 


2 pan; damp it with roſe- water, mix it well with your hands, 


put in ſome hair-powder to make it ſtiff; then ſcent it with oil 
of thyme, and oil of carraways. 5 


It you would have them blue, put in ſome powder blue; if 
red, ſome vermil'on; if purple, ſome roſe- pink; mix them 


well together with your, hands, and ſqueeze them as cloſe as 
poſſible; make them very round, of a ſize agreeabie to your 
mind; put chem into a ſieve two or three days; then (crape 
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them a little with a waſh- ball ſcraper, and let them lie in the 
ſieve eight or nine days; afterwards ſcrape them very ſmooth, 

and agreeable to your mind, | 3 

If you would have them marbled, after being ſcented with 


dil of thyme and oil of carraways (as in the firſt proceſs), cut 


them into pieces, about as much as will make a ball each, 
make it into a flat ſquare piece, then take a very thin knife, 
and dip it into the powder- blue, vermilion, or roſe pink, (ac- 
cording to the colour you would fancy, ) and chop it in accord- 
ing to your mind; double it up, make it into a hard and 
round ball, and uſe the ſame proceſs as beforementioned. 


bite Almond TW aſh- Balls. 

Tak ſome white ſoap and ſlice it thin, put it into a band- 
box on the top of an oven to dry, three weeks or more; when 

it is dry, beat it in a mortar till it is a powder; to every four 
ounces of ſoap add one ounce of hair-powder, half an ounce of 
white-lead; put them into a pan, and damp them with roſe- 
water to make it of a proper conſiſtency ; make them into balls 
as hard and cloſe as poſſible, ſcrape them with. a ball-ſcraper, 
and uſe the ſame proceſs as beforementioned, letting them lie 
three weeks in a ſieve to dry; then finiſh them with a ball- 


ſcraper to your mind. 


| Brown Almond Waſh-Balls. 

TAkE ſome common brown hard ſoap, flice it thin, and 
put it into a band. box on the top of an oven to dry, for the 
ſpace of three weeks, or more; when quite dry, beat it in a 
mortar to a powder; to every three ounces of ſoap add one 
- ounce of brown almond-powder ; put it in a mortar, and damp 
It with roſe-water, to make it of a proper conſiſtency ; beat it 
very well, then make them into balls according to a proceſs 
before-mentioned, letting them lie three weeks in a ſieve to dry; 
then finiſh them with a ball-ſcraper, agreeable to your mind, 


Windſor Soap, —Two ſhillings per Pound, 


GE ſome of the whiteſt foap, ſhave it into thin ſlices; 


melt it in a ſtew-pan over a flow fire, and ſcent it very ſtrong 


with oil of carraways ; pour it into a drawer made for that pur- 


poſe ; let it ftand three days or more, and cut it into ſquare 
pieces to your fancy. | | 


| To make Lip Salve. | 
Take half a pound of hog's lard, put it into a pan, with 
one ounce and a half of virgin-wax; let it ſtand on a flow fre 
till it is melted ; then take a ſmall tin-pot, and fill it with water, 
and put therein ſome alkanet-root ; let it boil till it is of a 5 
| | rc 


it 
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red colour; then ſtrain ſome of it, and mix it with the ingredi- 
ents according to your fancy, and ſcent it with eſſence of lemon; 
pour it into ſmall boxes, and ſmooth the top with your finger. 


N. B,—You may pour a little out firſt, to ſee if it is of a 


proper colour to your fancy. 


To mole IVhite Lip Salve, and for chopped Hands and Face,» 
Six Shiilings and Threepence per Pot. 


MELT ſome ſpermaceti in ſweet oil; add thereto a ſmall - 


bit of white wax ; when it is melted, put in a ſmall quantity 
of white ſugar-candy, and ftir it well therein; then pour it into 
pots for uſe. : | 
| French Rouge, — Five Shillings per Pot. 

TAkE ſome carmine, and mix it with hair- powder to make 
it as pale as you pleaſe, according to your fancy. | 


Opiate far the Teeth. —Two Shillings and Sixpence per Pot. 


TAKE one pound of honey, let it be very well boiled and 


ſkimmed, a quarter of a pound of bole-ammoniac, one ounce 
of dragon's- blood, one ounce of oil of ſweet almonds, half an 
'ounce of oil of cloves, eight drops of eſſence of bergamot, one 


gill of honey-water ; mix all well together, and pour it into 


pots for uſe, | 
Deleſcot's Opiate. 


HaLF an ounce of bole-ammoniac, one ounce of powder of 


myrrh, one ounce of dragon's-blood, half an ounce of orrice- 


root, half an ounce of roch-alum, half an ounce of ground gin- 
ger, two ounces of honey; mix all weil together, and put it in 
pots for uſe, | 


Tootb-Poꝛuder.— One Shilling per Bottle, 

Burn ſome roch-alum, and beat it in a mortar, ſift it fine 
then take ſome roſc-pink, and mix them well together to make 
it of a pale red colour; add thereto a little powder of myrrh, 
and put it into bottles for uſe. TS EY 


To make Shaving-Oil.—-One Shilling per Bottle. 
DissoLVvE a quantity of oil-ſoap, cut it into thin ſlices, in 
ſpirits of wine; let it ſtand a week, then put in as much ſoft- 


ſoap till the liquor becomes of a clammy ſubſtance; ſcent as 


you pleaſe, and bottle it for uſe, 


To make Shaving-Powder. 

Takx ſome white-ſoap, and ſhave.it in very thin ſlices ; let 
it be well dried on the top of an oven in a band box; beat it in 
5 | a mortar 
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a mortar till it is very fine, ſift it through a fine ſieve, and ſcent 

it as you pleaſe, at. 
* Soap to fill Shaving- Boxes, 

' Take ſome of the whiteſt ſoap, beat it in a mortar, and 

ſcent it with oil of carraways, make it flat; then chop in ſome 

vermilion, or powder blue, to marble it, with a very thin knife 


dipt in the ſame; double it up, and ſqueeze it hard into the 
boxes; then ſcrape it ſmooth with a knife. 


Waſh for the Face, | 
TaKE one quart of milk, a quarter of a pound of ſilt-petre 
beaten to a powder; put in two penny worth of oil of aniſe-ſeed, 
one pennyworth of oil of cloves, about four thimbles full of the 
beft white wine vinegar; put it into a bottle, and let it ſtand in 
| ſand half-way up, in the ſun, or in ſome warm place for a fort- 
night without the cork ; afterwards cork and ſeal it up. 


How to make Almond Milk for a Waſp, 
Take five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine; you may put in a ſpoonful 
of ſack when you beat them; then take the whites of three 

new-laid eggs, three pints of ſpring-water, and one pint of ſack. 
Mix them all very well together; then ftrain it through a fine 
cloth, and put it into a bottle, and keep it for uſe. You ma 
put in lemon, or powder of pearl, when you make uſe of it. 


An approved Method practiſed by Mrs. Dukely, the Queen's Tire- 
Waman, to preſerve Hair, and make it grow thick. 
Tak one quart of white wine, put in one handful of roſe- 
mary flowers, half a pound of honey, diſtil them together ; then 
add a quarter of a pint of oi] of ſweet almonds, ſhake it very 


well together, put a little of it into a cup, warm it blood-warm, 
rub it well on your head, and comb it dry. | 


A Stick to take Hair out, 
TAEE two ounces and a half of rofin, and one ounce of 


bees-wax ; melt them together, and make them into ticks for 
uſe. 


Liquid for the Hair. Too Shillings 4 Quarter of a Pint. 

To three quarts bf ſweet- oil, put a quarter of a pound of al- 
kanet- root, cut in ſmall pieces; let it be boiled ſome time over 
a ſteam ; add thereto three ounces of oil of jeſſamine, and one 


ounce of oil of lavender; ſtrain it through a coarſe cloth, but 
do not ſqueeze it. 


To 
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| To make White Almond-Paſte. | 
TakE one pound of bitter-almonds, blanch and beat them 
very fine in a mortar ; put in the whites of four eggs, one ounce, 


of French white of Trois; add ſome roſe-water and ſpirits of 
wine, a little at a time, until it is of a conſiſtency for paſte. 


| To make Brown Almond- Paſte. 

TAkk one. pound of bitter-almonds ; beat them well in a 
mortar; add to them one pound of raiſins of the ſun ſtoned ;; 
beat and mix them very well together, and put ia a little 
brandy. 5 | 


Sweet -ſcented Bags to lay with Linen — At one Shilling and Siæpence, 
Two Shillings and Sixpence, &c. &c. &fc, each Bag. ; 
Eich ounces of coriander-ſeeds, eight ounces of ſweet 

orrice-root, eight ounces of damaſk-roſe leaves, eight ounces 
of calamus-aromaticus, one ounce of mace, one ounce of ein- 

namon, half an ounce of cloves, four drachms of muſk-powder, 
two drachms of white lozf-ſugar, three ounces of lavender-flow- 
ers, and ſome Roduam wood, beat them well together, and ſew 

them up in ſmall filk bags. | 7 


= 7 Orange-Butter. 1 

5 MELT a ſmall quantity of ſpermaceti in ſweet - oil, and put 

: in a little fine Dutch pink to colour it; then add a little oil 

/ of orange to ſcent.it; and laſtly, while it is very hot, put in 
ſome ſpirits of wine to curdle it. 

8 Lemon- Butter, = ng 

: Is made the ſame as orange butter, only put in no Dutch 

A pink, and ſcent it with eſſence of lemons, inſtead of oil of 

”" orange. EP . 

4 Marechalle Powder. Sixteen Shillings per Pound. 

F, ONE ounce of cloves, one ounce of mace, one ounce of ein- 
namon, beat them very well to a fine powder, add to them four 
h pounds of hair-powder, and half a pound of Spaniſh burnt 

of amber beaten very fine, a quarter of an ounce of oil of lavender, 

„ half an ounce of oil of thyme, a quarter of an ounce of eſſence 
of amber, five drops of oil of laurel,' a quarter of an ounce of 
oil of ſaſſafras; mix them all well together. ; 

al- Virgin's Milk, —Two Shillings per Bottle, 

ver Pur one ounce of tincture of benjamin into a pint of cold 

one Water: mix it well, and let it ſtand one day; then run it 

but | 3 Lo 
28 a flannel- bag with ſome tow in it; put it in bottles for 
ule. ä | 72 
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Honey - Water, One Shilling per Bottle. 
Ox quart of rectified ſpirits of wine, two drachms of tine. 


ture of ambergreaſe, two drachms of tincture of muſk, half a 


pint of water ; filter it according to your fancy, and put it into 
ſmall bottles. 
8 Pearl. Water. 
MMIx pearl- powder with honey and lavender-water; and then 
the * will never be diſcoloured. 


Mili Flude Water. 
Ons quart of ſpirits of wine, balf an ounce of oil of cloves, 


one drachm of eſfence of lemons, fifteen drops of oil of Rho- 
dium, a little cochineal in powder, to colour it of a fine pink ; 


tet it ſtand one day, then filter it, but with no water. 


Beautifying-Water, 
Ts balſamum ceſmeticum put into a ſmall quantity of elder- 
flower water. 
| Miſs in ber Teens. 

Ons quart of ſpirits of wine; eſſence of bergamot, one 
ounce; oil of Rhodium, two drachms; tinctute of muſk, half a 
drachm, and half a pint of water; mix them well together, and 
put them into bottles for uſe, 


Lady Lilley's Ball. 

Takx twelye ounces of oil-ſoap ſhaved very fine, ſpermaceti 
three ounces, melt them together; two ounces of bizmuth diſ- 
folved in roſe-water for the ſpace of three hours, one ounce of 
oil of thyme, one ounce of the oil of carraways, one ounce of 
eſſence of lemons ; mix all well together. | 


Nun's Cream. | 
One ounce of pear|-powder, twenty drops of oil of Rhodium, 
and two ounces of fine — z mix al well together. 


Cold Cream. 
Take one pint of trotter-oil, a quarter of a pound of hog's- 
Jard, one ounce of ſpermaceti, a bit of virgin- wax; warm them 
together with a little roſe-water, and beat it up with a whiſk. 


The Ambrofia Neſe gay. 

Take one pint of ſpirits of wine, one drachm of oil of 
eloves, one ounce of oil of — mix them, and filter it as 
hott . 

Eau 


and. r GA ao 
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Eau de Bouquet. | 
TAkx one quart of ſpirits of wine, half an ounce of muſk, 
two drachms of tincture of ſaffron, mix them well together, and 
let them ſtand one day; then filter it with any water. 


Eau de Luce. 6. 

Two ounces of the beft rectified ſpirits of wine, one drachm 
of oil of amber, two drachms of ſalt of tartar, prepared powder 
of amber two drachms, twenty drops of oil of nutmegs; put 
them all into a bottle, and ſhake it well; let it ſtand five hours, 
then filter it, and always keep it by you, and when you would 
make eau de luce, put it into the ſtrongeſt ſpirits of ſal- am- 
monĩac. 

Eau ſans Parail. 
One quart of ſpirits of wine, one ounce of eſſence of berga- 


mot, two drachms of tincture of muſk, add to them half a pint 


of water, and bottle them for uſe, 


Hard Pomatum. 


Tak three pounds of mutton-ſuet, boil and ſkim it well, 


till it is quite clear, pour it off from the droſs which remains at 
the bottom ; then add thereto eight ounces of virgin-wax, melt 


them together, and ſcent it with eſſence of lemon; make it 
into rolls according to fancy. 


| Soft Pomatum, 
TaKkE a quantity of hog's lard, boil and ſkim it very well, 


put in a ſmall quantity of hair-powder, when it is cool, to make 


it agreeable to your mind ; and (cent it with eſſence of lemons. 
N. B.—You may take a ſmall quantity out firſt, and let it 
cool ; if it is too ſoft, add a little hair- poder to make it ſtiffer, 


| To make Sirop de Capillaire. 

Por ſeven pounds of common lump-ſugar into a pan, and 
thereto add ſeven pints of water; boil it well, and keep ſkim- 
ming it; then take the white of an egg, put it in ſome water, 
and beat it-up well with a whiſk ; take the froth off and ſcatter 
it therein, and keep it ſkimming until it is quite clear; then add 
there'o half a pint of orange-flower-water ; mix it well together, 
let it ſtand till cold, and put it into a ſtone bottle, or in bottles 
for uſe, let them be quite clean and dry before it is put into 
them, otherwiſe it will make it mothery and ſpoil it, 

N. B. If you chuſe to have it of a high colour, burn a little 
ſugar in a pan, of a brown colour; afterwards put a little capil- 
laire thereto, ftir it about with a wooden ſpoon, and mix it well 
with the capillaire according to your fancy, 


To 
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To make Dragon- Roots, 
Tak ſome mallow-roots, ſkin them, and pick one end with 
a pin ot needle till you have made it like a bruſh; then take 
ſome powder of braſil, and ſome cochineal, boil them together, 


and put in the roots till you think they are thoroughly dyed ; 


then take them out, and Jay them by the fare to dry. 
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A, 


LMOND-ſoup, 186. 209. 

Fraze, 218. Pudding, 243. 
Ditto boiled, 244. Ipſwich 
ditto, 251. Almond hogs? 
puddings, three ways, 278. 
Cbeeſecakes, 319. Cuſtards, 
320. Butter, 321. Cream, 
324. Rice, 339. Knots, ib. 
Fine almond cakes, ib. 

Amulet, of beans, 227. 


Anchowvy-ſauce, 175. Anchovies, 


370. ; 

Andouilles, or calf's chitterlings, 
ro dreſs, 3g. | 

Angelica, to candy, 368. Water, 
330. fe 


Apple. ſauce, to make, 34. Frit- 


ters, 215. Frazes, 217. Pup- 
ton of, 220. To bake whole, 
ib. Black caps of, ib. A diſh 
of roaſted, ib. Pudding, two 
ways, 246. Baked ditto, ib. 
Apple dumplings, two ways, 
256, 287. Florentine, 257. 


Pie, 260. Green coddling 


pie, ib. Ditto to preſerve, 
363 


Aßricor- pudding, 245+ 261. 
| Chips thin, 341, To pre- 


ſerve, two ways, 361. To 
preſerve green, 364. 


April, meat, Cc. in ſeaſon, z. | 
Arms, of iron or ſteel, to keep 


from ruſting, 388. 


Artichokes, to dreſs, 31. Bot- 
roms to fricaſſee, 229. To fry 
artichokes, 231. Suckers, 
Spaniſh - way, ib. Pie, 258. 
To keep artichoke bottoms 
dry, 273. To fry, ib. To 
ragoo, ib. To pickle young 
artichokes, 305. Ditto Ar- 
tichoke bottoms, 206. To 
keep all the year, 372. Pre- 
ſerved the Spaniſh way, ib. 


 Aſpardeus, to dreſs, 31. To 


ragoo, 140. Forced in French 
rolls, 232. Italian way, 233. 
With eggs, 234. To pickle, 
300. : 

Auguſt, meat, Tc, in ſeaſon, 4. 


* 
Bacon, to chooſe, 9. Bacon and 
egg pie, 204. To make, 297. 


See BEANS. 

Bake a pig, 19. Leg of beef, 
36. Ox's head, ib. Calf's 
head, 49. Sheep's head, ib. 
Lamb and rice, 76. 'Turbot, 
149. Carp, 151. Cod's head, 
154. Salmon, 157. Herrings, 
159, Apples whole, 220. 
Almond pudding, 243. Apple 
pudding, 246. Bread pud- 
ding, 248. Fiſh, 274. An 
oatmeal pudding, 275. 
rice ditto, ib. C —_— 320. 
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aim of, ib. To ew « rump, 


Balm, how to diſtil, 376. 
Bamboo, an imitation of, how to 
pickle, 77. / 
Barbicue a leg of pork, 87. Pig, 


90. 
Barbel, a fiſh, to chooſe, 13. 
Barberries, to pickle, 304. To 
preſerve, 364. 


Barley-ſoup, 210. Pearl barley 


pudding, 245. French barley 
pudding, ib. Water, 270. 
Cream, two ways, 323. 


Barm, to make bread without, 


353 f 
Bath-cakes, 317. 


Batter pudding, 248. Without 


eggs, ib. 
Beans and Bacon, how to dreſs, 
2. Bean tanſey, 223. Beans, 
— to ragoo, two ways, 
225. A ragoo of beans with 
a force, 226. Beans ragooed 
with a cabbage, ib. With 
arſnips, 227. With potatoes, 
b. To dreſs beans in ragoo, 
ib. Amletof beans, ib. Beans, 
Dutch way, 228. German 
way, ib. Farrico, 276. 
French, to keep all the year, 
372. To keep till Chriſtmas, 


373. | 
Bedftead, to clear of Bugs, 387. 
Beef, to chooſe, 8. To roaſt, 
16. Why not to be ſalted 
before it is laid to the fire, ib. 
How to be kept before it 1s 
areſſed, ib. Its proper gar- 
niſh, ib. Steaks, to broil, 24. 
To fry, 25. Round, to boil, 
27. Briſket, ib. Gravy, to 
make, 32. To bake a leg of 
_ 36. 9 40. To 
aſh, 47. o ragoo, 55. 
To Row the inſide 7 a Th 
Join, 56. To force firloin, ib. 


Sirloin en epigram, ib. To 


force a rump, 57. To force 

a round, ib. e 59. 
A la daub, 60. Alamode, ib. 
Ditto in pieces, 61. Stew 
beef ſteaks, ib. Pretty .; 


\ Pickled pork, i 


two ways, 62. Portugal, ib. 
To ſtew a rump or briſket 
French way, 63. To ſtew 
gobbets, ib. Royal, jb. 
Shank of, to ſtew, 64. Rol- 
led rump of, 65. To boil a 
rump French faſhion, ib. 
Eſcarlot, 66. Fricando, ih, 


Olives, ib. Fillet, ib. Steaks 


rolled, 67. To dreſs inſide 
of a cold ſirloin, ib. Boullie, 
ib. Cold collops of, 143. 
Broth, 183. Ditto for weak 
people, 264. Beef drink, 
265. Tea, ib. Pudding, 274. 


To pot, 283. To pot like 


veniſon, 285. To collar, 289. 

Dutch, 291. To pickle the 
Jews“ way, 292. For preſent 

uſe, 293. Beef hams, 295. 
Beer, directions for brewing, 


348. The beſt thing for rope, 


350. To cure ſour beer, ib. 


Beeſt cuſtards, 320. 6 
Beet- root, to pickle, 302. 
Birch wine, to make, 346. 


Birds, ſmall, to pot, 286. Pot- 


ted, to ſave them when they 
begin to be bad, ib. 
Biſcuits, drop biſcuits, 312 
Common, 313. French, ib. 
Biſcuit bread, 315. Qrange, 
338. | 
Bitter, to make fine, 384. 
Blackbirds, to chooſe, 12. 
Blackcap:i, to make, 220. 
Blackberry wine, 343. 
Black puddings, 279. 


Blancmange, to make, 335- 


„„ di 7 

Boil, Directions for boiling, 26. 
To boil a ham, ib. To boil 
a tongue, ib. Round of beef, 
ib. Briſket of beef, ib. Calf's 
head, 27. Lamb's head, ib. 


Leg of lamb, and loin fried 


round it, ib. _ pork, 28. 
. Turkey, 
ib, Young chickens, ib. 


„ Fowls and houſe lamb, 29. 


Sieen 


Green pess, 32. Duck or 


rabbit with onions, 106. 


Ducks, the French way, 108. 


Pigeons, 112. Ditto with 
rice, 115. Partridges, 119, 


* Pheaſant, 123. Snipes or 


Woodcocks, _ Torbot, 
148, Cod's head, 153. 


or haddock, 155. Mackarel, 


156. Salmon crimp, 159. 
Sturgeon, ib. Soals, 168. 
Spinage, 232. Almond pud- 
ding, 244+ Loaf, 250, Scrag 
of veal, 264. - Chicken, 265. 
' Pigeons, 266. Partridge, or 
any wild fowl, ib. Plaice or 
founder, ib. Sago, 268. 
Salop, ib. A liver pudding, 


275. 

Bologna ſauſages, 28 1. 

Bombarded veal, 80. 9 

Joabels, medicine for a diſorder 
in, 271. | | 

Brawn, to chooſe, 9g. Sham, 


291. 

Bread pudding, 248. Ditto fine, 
249, Ordinary ditto, ib. 
Baked ditto, ib. A bread 

and butter pudding, 252. 
' Soup for the ſick, 269. White 
bread after the London way, 

51. French, ib. Without 


arm, by the help of leaven, 


Brewing, rules for, 348. 
Brick-bat cheeſe, to make, 354. 
Bride cake, 316. 

Brecoli, how to dreſs, 30. In 


ſallad, 231. And eggs, 233. 


Broil, general directions for 
broiling, 23. To broil beef 
ſteaks, 24. Mutton chops, 


ib. Pork ſteaks, ib. Chick- 


ens, ib. o. Pigeons, 25. 
Cod's ſounds, 154. Ditto 
with gravy, 155. Crimp-cod, 
ſalmon, whiting, or haddock, 
ib. Mackarel, ib. Ditto 


whole, 156, Weavers, ib. 


Herrings, 159. Eels, 163. 


te — PA „ 


INDE x. . 
. Haddocks in bigh ſeaſon, 165. 


Potatoes, 232. Eggs, 235- 
Broth, rules to be obſerved in 
making, 176, Strong, to 
make for ſoups or gravy, 177. 
Strong, to keep for uſe, 179. 
Mutton, 183. Beef, 6. 
Scotch barley, ib. Mutton, 
183. Ditto for the ſick, 264. 
Beef or mutton broth for 
weak people, ib. Pork, 268. 
Chicken, 267. Knuckle, 270. 

rowning, for made-diſhes, 38. 
Bugs, to keep clear from, 386. 
To clear a bedſtead of, 387. 


 Bullace cheeſe, 355. White, to 


keep for tarts or pies, 374. 
oy” 2a the ſeveral parts of one, 


Buns, to make, 315. 

Buftard, to chooſe, 11. 

Butter, to chooſe, 15, Tomelt, 
132. Buttered wheat, 213. 
Buttered loaves, 242. To 
roaſt a pound, 264. Batter 
cake, 310. Fairy batter, 
321. Orange, ib. Almond, 

ib. Buttered tort, 336. 


1 4 
C. 


Cabbagrr, to dreſs, 29. Forced, 
135. Stewed red cabbage, 


137. Farce meagre, 240. 
To dreſs red — the 


Dutch way, good for a cold in 
the breaſt, ib. To pickle red 
cabbage, 305. Topickle fine 
purple cabbage, 308. Sour 
crout, 375» | 
Cake, potatoe cakes, 231. To 
make a rich cake, zog. To 
ice a great cake, ib. Pound 
cake, ib. Cheap feed-cake, 
10. Butter, ib. Gin er- 
- bread, ib. Fine ſeed or ſaffron, 
ib. A rich Ro 3 called 
the nun's cake, 311. Pepper, 
ib. Portugal, ib. A 24 
cake, ib. Little fine cakes, 32. 
| D | Another 


Snow ball, 341. 


. Shrewſbury, 313. Mad- 
314. A.cake the Spa- 
niſh way, 315. Uxbridge 
cakes, ib. Carraway, 316. 
Bride cake, ib. Path, 317. 


Quan ib. Ratafia, ib. Little 


plum, ib. Orange, 337. White, 
like china diſhes, 338. Al- 

mond, 339. Sugar, two ways, 
340. Quince, 360, 

Calf, The ſeveral parts of one, 
7. Head to boil, 27. Feet 
and chauldron to fncaſſee.[ta- 

lian way, 44. Head to haſh, 

45. Ditto, white, 46. To 

bake, 49. Surpriſe, 50. 

Dutch way, ib. To ſtew, ib. 

To grill, 51. Chitterlings or 
Andouilles, 83. Ditto, cu- 
riouſly, 84. Liver in a caul, 

ib. Liver to roaſt, ib. Feet 

ſtewed, ib. Calf 's feet pud- 
ding, 188. Pie, 192. Calf's 

F wad Sie: 198.  Calf's feet 

jelly, 329. 8 -4 

Candy, any ſort of flowers, 367. 


_ ** Cherries, or green gages, 368. 


Angelica, ib. Caſſia, ib. 


Capons, how to chooſe, 10. Done 


after the French way, 9g. 
Captains of ſhips, directions for, 


— 271. 


Carolina rice pudding, 247. 


Carp, to chooſe, 13. To dreſs 
a brace of, 149. Au bleu, 
180. To ſtew a, brace, ib. 

o fry, 151. To bake, ib. 

To ftew carp or tench, ib. 

Pie, 261. 


2 cakes, to make 316. 


arrots, to dreſs, 29. Carrots 
and French beans the Dutch 


way, 228. Pudding, two 
Ways, 244. Wy 
Carving, directions for, 381. 


Caffia, to candy, 368. 
Catchup, to make,to keep twenty 
years, 271. To e, two 
ways, 371. 


. 
* 


„ IN D E x. 


er ſort of little cakes, 


Cattle, horned, bow to prevent 


the infection among them, 
388. : 


Caudle, white, 267. Brown, ib, 
Cauliflower, to dreſs, two ways, 


30, 31. To ragoo, 141. 
Spaniſh way, 240. To fry 
cauliftowers, 241. To pickle, 
301. 


* 


Caveach, to make, 295. : 
_ Celery ſauce, 36, 93, 94, To 


ragoo, 228. 
With cream, ib. | 
Chardoons, to ſtew, 139. Fried 
. and, battered, 230. A la fro. 

mage, ib. | 
C harrs, to pot, 287. 
Chee/e, how to chooſe, 15. To 
pot Cheſhire cheeſe, 285. To 


Fried, 239. 


make flip coat cheeſe, 354. 


Brick-bat, ib. Cream, ib. 
Bullace, 355. Stilton, ib. 
Cheeſecakes, to make fine cheeſe. 
cakes, 318. Lemon, two 
' ſorts, ib. Almond, 319. 
Without currants, ib, Cirron, 


„ | 
Cheeſe-curd puddings, to make, 
250. Florentine, 257. | 
Cherry, pie, 261. Wine, 345. 
To jar, 353. To dry, two 
ways, 356. To preſerve with 
the leaves and ſtalks green, 
ib. Ditto, in brandy, 357. 
To preſerve, two ways, ib. 
To barrel Morzello cherries, 
ib. Marmalade, 353. To 
candy, 368. Black cherry 
Water, 378. 1 | 
heſhire pork pie, 195. To 
make it for ſea, 277. To pot 
Cheſhire cheeſe, 288. 
Cheſnuts, to roaſt a fowl with, 
99. Soup, 182. Pudding, | 
_ . ECO» | | 
Chickens, to know if they are 
new or ſtale, 11. To broil, 
24. To boil, 28. To fri- 
caſſee, 42, 43. To dreſs Dutch 
way, 97. Surpriſe, 100. In ſa- 


voury jelly, 101. Roaſted with 
| force; 


r CEO. EE 


ke, ; 


vith 
en, 
357 
ib. 


ries, 


erty 


o pot 


with, 


ding. 


way, 105. 


A N 


force- meat and 'cacambers, 
101. Chickens à la braiſe, 
102. To broil, ib. Pulled, 
103. Chiringrate, ib. French 


way, T04. Boiled with bacon 
and celery, ib. With tongues, 


a good diſh"for a great deal of 
company, ib. Scotch chick- 
ens, ib. To ſtew, the Dutch 
To ftew, ib. 
Ditto, a pretty way, ib. To 
make a currey of chickens the 
Indian way, 129. Pie, 195. 
Ta boil, 265. To mince for 
the ſick, 266. Broth, 267. 
To pull, ib. Chicken water, 
ibid. | 


_ Child, ſage tea for, 270. Liquor 


for one that has the thruſh, ib. 
Chocolate, to make ſham choco- 

late, 341. To make choco- 

late, two ways, 341, 342. 


' Chouder, a ſea-diſh, 278. 


Chub, a'fiſh, how to chooſe, 13. 
Citron, pudding, 257. Cheeſe- 


- Cakes, 319. Cream, 325. Sy- - 


rup of, 367. To make, 368, 


Clary fritters, 217. Wine, 346. 


Clouted cream, 325. 

Clive gilhflowers, ſyrup of, 367. 

Cock, how to chooſe, 10. 

Cock*s-combs; to force, 135. To 
preſerve, 136. 

Cockles, to pickle, 294 


Cod and Codlings, how to chooſe, 


13, To roaſt a cod's head, 


152. To boil a cod's head, 


153. How to ſtew cod, ib. 
To fricaſſee, ib, To bake a 
'.cod's head, 154. To crimp, 
the Dutch way, ib. To broil 
ſounds, ib. Ditto, with gra- 
vy, 155. To fricaſſee ditto, 
ib, To broil crimp- cod, ib. 
Cod's head, ſauce for, 175. 


Swine's face, 290. 
ib. Eels, ib. Mackarel, 291. 
Collops, Italian, 40. White, ib. 
Beef, ib. Collops and eggs, 
. 141, Cold bref, 143. Vee 
Scotch tollops. Meet 
Comfrey roots, to boil, 270. 
Conſerve of red roſes, or any 
bother flowers, 366. Hips, ib. 
roſes boiled, ib. 
Conſumption, an approved re- 
cCeipt for, 384. 8 
Cowſlip pudding, 243. Wine, 
6 


* 


Crabs, io ehöoſe, 14. To but- 


ter, 169. To dreſs, 170. 
Cracknels, to make, 346. 
Crane, to . 382. 
Craw-fi/h, cullts, 133. To ſtew 

170, Soup, 170, 20 
c roaſts, 2560! Podeing, 

255. Steeple cream, 321. 

Lemon, two ways, 322. Jelly 

of cream, ib. Orange cream, 

ib. Gooſeberry, 323. Barley, 
two ways, ib. Ice, ib. Pic 
tachio, 324. Hartſhorn, ib. 

Almond, ib. A fine cream, 

ib. Ratafia, ib. Whi 
eream, 325, Clear lemon 

cream, ib. Sack cream, like 
butter, ib. Clouted, ib. 

Quince, ib. Citron, üb. 

Cream of apples, quince, 


pooſeberrits, prunes, or raſp- 


berries, 326. Sogar loaf, ib. 


Cheeſe, 353. 


Crout, ſour, to make, 375. wy 
Cruſt, for great pies, 201. 


Standing ditto, ib. A cold 


„ 
like a breaſt bf veal collared, 
168. To make potatoes like 
a collar of veal or mutton, 
231. Beef, 289. Pig, ib. 


Salmon, 


* a * : ; 
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_ cruſt, 202. A dripping eruſt, 
ib. For cuſtards, ib. A paſte 
for crackling cruſt, ib, 

Cucumbers, to force, 136. To 


, are Codling, green, pie, 260, To 
broil, 3 303. To preſerve, 


9 fri- 303. | 
)utch Collar, a breaſt of veal, 52, 289. 


ni = . . 
— — — * — — 


ſtew, 137, 239, 238. To ra- | 
In ſa. A breaſt of mutton, 52. Pig, * poo, 139% To farce, 238. | 
I with . 33. Fiſh in ragoo to look Fo pickle large cucumbers in tt 
** os : L | Dde llices, 4 | 


WW Fa, * 


r 
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=—_ 
flices, 300. To preſerve equal 
_ — India ſweetmeat, 
Call? for all ſorts of rapoo, 132. 
For butchers meat, 1b. The 
Italian way, 133- Of craw- 
fiſh, ib. White, ib. 
Curd fritters, 215. 
Carrant jelly, 330. 
White ditto, id. 
36s. 
Curry, two ways, 129. 
 Cuftard pudding, 247. Lemon 
cuſtard to make, 319. Orange, 
20. Beeſt, ib. Almond, ib. 
aked, ib. Plain, ib, 
Cutlets, à la Maintenon, a very 


good diſh, 72. 
Cyder, to make, 350. To fine, 


Wine 345. 
To — 


ib. Aſter ic has hned, 351. 


D. 


Dam ſens, to preſerve whole, 361. 
To dry, 369. To keep for 
tarts, 374» 

December, meat in ſeaſon, 6. 

Dejart iſland, 3333. 

Devonfrive ſquab pie, 19g. 

Diguiſed mutton chops, 72. 

Leg of veal and bacon, 74. 

Diſiilling, 376. | 

Dog, two cores for the bite of a 

mad dog, 383. 

Dotters, how to chooſe, 11. 

Deve:, how to chooſe, 12. See 
Pigeons. | 

Drink, beef, 265. Pectoral, 268. 

So make a good drink, 270. 
ping, to pot, 272, 

. 4 n 1 tame, to chooſe, 
11. To roaſt, 21. Sauce for, 
34, 36. Wild, to haſh, 48. 

Alamode, 105, To ſtew with 
green peas, 106. Wild duck, 
to dreſs the beſt way, ib. 
Another, ib. To boil a duck 
with onions, ib. To dreſs 
with green peas, 107, With 


Cucumber, id. Ala braiſe, 


1 N D E X. 


107. To boil, the French way, 
108. Pie, 194. To unbrace 
381. 
Dong , yeaſt, 256. Norfolk, 
ib. 
le, two ways, 266, 285. 
"ts en 257» When — 
have white bread, 277, 
Dutch, ſauce for fiſh, 175, Beef 
291. Blanc-mange, 335. 


E. 


Eel, to chooſe, 13. To fiew, 
162. Ditto with broth, ib, 
To pitchcock eels, 163. To 
fry, ib, To broil, ib. To 
farce with white ſauce, 164, 
To dreſs with brown ſauce, 
ib. Soup, 207. Pie, 262, 
To pot, 288. To collar, 290. 
Eggi, to chooſe, 15. Sauce, to 
make, 94. Forced, 136. To 
feaſon an egg pie, 193. Egg 
and bacon pie, 204. Soup, 
210. Sorrel with eggs, 233. 
Brocoli and eggs, ib. Aſpa- 
ragus and eggs, 234. Pretty 
diſh of eggs, ib. A la tripe, 
ib. Fricaſſee, ib. Ragoo, 
235. To broil, ib. Egge 
with bread, ib. To farce, 
ib. Egg with lettuce, 236. 
To fry eggs as round as balls, 
ib. To make an egg as big 
as twenty, ib. A grand diſh, 
ib. A pretty diſh of whites, 
237. Sweet egg pie, 258. 
Marmalade the Jews way, 


358. a 
Eller ſhoots to pickle in imita- 
tion of bamboo, 307. Wine, 


43. Elder flower wine, vet) 


ike Frontiniac, 344 
Endive, to ragoo, 225. 


Everlaſting ſyllabubs, 327. 


Jain 


ard, two ways, ib. Ap- 


ys *%4 *%94 


Fair 


INDE X. 
8. Tongue and udder, 68. 
eat's tongue, 69. wer wp 

e, a 


F. 


Jairy butter, to make, 321. 

Farce, eels, with white ſauce, 
164. Egge, 235. Cucumbers, 
238. Farce-meagre cabbage, 
240. 

February, meat, &c. in ſeaſon, 2. 

Fennel, to pickle, 303. 

Fieldfare, how to chooſe, 12. 

Fire, how to be prepared for 
roaſting or boiling, 16. 

Fi, to chooſe, 13 Todrefs, 148. 
To dreſs little fiſh, 155, Flat 
fiſh, 160. Salt fiſh, ib, Man- 


ner of dreſſing various ſorts of 


dried fiſh, ib. The general 
rule for ſteeping dried fiſh, ib. 
To collar in ragoo, to look 
like breaſt of veal, 168. Shell 
fiſh, to ſtew, 172. Sauces for, 
174. Gravy, 178. Salt fiſh 
pie, 261. Sauce to keep a 
whole year, 271. To dreſs 
for ſea, 273. To bake, 274. 


To preſerve, the Jews way, 


293. 
Fifp pond, to make, 332. 
Fhating-iſland, io make, 331. 


Flirendine hare, 126. Of veal, 143. 
Cheeſe curd, 257. Oranges 


or apples, ib. 


Flour, haſty pudding, 213. Pud- 


ding, 248. 

Flounder, to chooſe, 13. Pie, 
2062. To boil, 266. 

Flowers, to make conſerve of 
any ſort, 366, To candy 
any ſort, 367 | 


Flammery, hartſhorn flummery, 


334+ Another way, ib, Oat- 
meal flummery, 335. | 

Flux, to ſtop, 335. 

Fool, orange, 212. Weſtminſter, 
id. Gooſeberry, ib. 

Joree- meat balls, 40. The in- 
fide of a ſirloin of beef, 56. 
Sirloin, ib. Ir ſide of rump 
of beef, 57, Round of beef, 
ib. Ley of lamb, ib. Ano- 
ther way, 58. A large fowl, 


meat for pigeons, to ma 
119. Hog's ears, 134. Cock's. 
combs, 135. Cabbage, ib, 
Savoys, ib. Eggs, 136. Cu- 
cumbers, ib, Aſparagus in 
French rolls, 232. | 
Fowl:, to chooſe, 10. To roaft, 
pheaſant faſhion, 21. To 
roaſt, ib, To boil, 29. Sauce 
for, 34, 955 98. To haſh, 
48. To force a large, 58. 
To ſtew in celery ſauce, 94. 
German way, 95. To dreſs 
to perfection, ib. in ſtew 
nice way, 97. In jelly, 98. 
A la braike, ib. To Roy 
with cheſnuts, 99. To mari- 
nate, tb, To dreſs cold, 141, 
Gravy for, 177. Pie, 276. 
To pot, 283. PR 
Frangas incopades, to make, 100. 


Fraxe, apple, 217. Almond, 


218. 

French beans, to dreſs, 31. To 
ragoo, 202, 225. French bar- 
ley pudding, 245. Harrico of 
French beans, 276. To pickle 
French beans, 301. French 
biſcuits, 313. Bread, 351. 
To keep French beans all the 
year, 372. 


Fricandillas, to make, 85. 


Fricaſſee ox palates, 41. Brows, 


42. White, three ways, 43. 
Rabbits, lamb, or veal, ib. 44. 
Sweetbreads or tripe, 44. 


Calf 's feet and chauldron, 
Italian way, ib. Pigeons, ib. 
Lamb's ſtonex and ſweet- 
breads, 45. Lamb's cut- 
lets, ib. Neat's tongues 
brown, 68. Pigeons the Ita- 
lian way. 119. Sauſages, 
141. Cold veal, 142. Cod, 
153- Cod ſounds, 1535. 

ate, white, 167. Ditto, 


brown, ib. Soals, white, ib. 


Ditto, brown, 168. Skirrets, 
229. Ariichoke-bottoms, ib. 
D d 3 Muſh- 


4% 


Fri riſters, 


1 N. p 


enen, gs 329. Eggs, | 


dt 215. 10 Five, ib. 
Apple, ib. C urdsib, Royal, ib. 
_ Skuret, 10 White 
ringed, Vine 
Clary, Or Spaniſh, ib. 
Plum, with rice, ib. 
Fruit, wafers, 336. To keep till 
Chriſtmas, 373. 
Br, beef ſfieaks, two ways, 26. 
IT capes ib. Sauſages, ib. Loin 
lamb, 76, %. Carp, 151. 
0 Tench, 152. Herrings, 159. 
ampreys, 163. Eels, ib. 
* e 173. Artichokes, 231. 
Potatoes, 232. Celery, 239. 
Cauliflowers, {in „Würbohe⸗ 


| bottoms, 7 
ed 4 8. 5 


Garden, diredicns concerning 
garden things, 29. 


* 


Gerkins, to pickle, two ways, 


< 299, 300. 
German puffs, 218, 349. Sau- 
ſages, 282 
Giblets, to ſtew 110. 
tle, ib. Pie, 194. 
Gilded fiſh, i in Jelly, 334; 
Ginger, mock, to pickle, 306. 
Tablet, 341. 
Gingerbread cakes, to make, 310. 
| Gingerbread, 312. 
Cold lace, how to cleay, 388. 
Golden Pipping: ſee Pippins. 
Goodwits, h ow to chooſe, 11. 
Gooſe, to chooſe, 11. 
gooſe, how prepared, 


A la tur- 


17. 


o roaſt, 20, 109. Sauce for, 
34, 36. Jo dreſs with onions 


or cabbage, 108. To dreſs a 
green gooſe, 109. To dreſs a 
ſtubble gooſe, ib. To dry a 
| 'goale, ib. To dreſs in ragoo, 


110. Alamode, ib., Pie, 197. 


To make a podding with the 
blood, 279. To rear, 381. 
Geofeberry fool, 212. Cream, 


323. Wafers, 334. Wine, 345. 
8 8 it 


A mock 


E KX. 


To preſerve Whole e 
ſtoning, 361. To keep green 


till Chriſtgas, 373. To ben 
_ Fed, 374. Wafers, 336. 


ib. Sy- Grazliag, a ſiſh, to choole, 13, 
Teaf. ib. Grapes, to pickle, 304. To pre- 


ſerve, 363. 

Grateful pudding, 248. 

Gravy, how. to make good and, 
cheap gravy, Pref. iii. 
make beef, or muttog, or — 
gravy, 32. To make, zz. 
Turkey, or fowli, 35. For. 
white ſauce, 17% For Tor- 
key, fowl, or ragoo, ib, For 
- fowl;wbeg no. meat or gravy 
ready, ib, To make a. rich 
mutton or veal, 178. To 
make a ſtrong fiſh,.ib, Brown 
for Lent, 229. Soup, 274. 

Greens, direftions for dreſüng⸗ 


29+ 
Green gages, baw t to . 368. 


_ Grill, calf 's head, 5. Shrimps, 


73 
Gal. to meke water-gruel, 268, 


Gull, how to chooſe, 11. 
Haddacks, how to broil, 155. To 
bro! when they, are in high 
 ſeafon, 165. 10 dreſs Spa- 
nz1h way, ib. Jews way, ib. 
Haggaſi, Scotch, to make, 85. 
Jo make it ſweet with fruit, 
ib. „ 
Ham, the, abſurdity of making 
the eſſence of ham, a ſauce to 
one diſh, Pref. ii. To chooſe, 
10. To boil, 26. A la braiſe, 
83. 'T'9 roaſt a ham or gam- 
mon, 86. To make eſſeuce . 
of, 86, 131. Pie, 193. To 
pot with chicken, 285. Veal 
hams, 295. Beef hams, ib. 
Mutton hams, 296. Pork 
hams, ib. 
D e a turkey ſtuffed after 
the Hamburgh Way, 97. Sau- 
| ſages, 281. 


af Hanovir 
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Hanover cakes or puddings, 253. ears, to ragoo, 53, Hogs? ears 
Hard dumplings, two ways, 256. - forced, 134. Almond hogs 
Hair, to preſerve and make it puddings, three ways, 278. | 
grow thick, 394. | Ditto with cusrants, 47. N 
Hare, to chooſe, 12. To keep Honeycomb, lemon, 339. 
hares ſweet, or make them. Horned cattle, ito prevent inſec- 
freſh When they ſtink, 20. To tion amongſt, 388. ' 
roaſt, 22. Different ſorts of Houſamaid, directions to, 387. 
ſauce for, 35. To haſh, 48. Hunting pudding, 190. | 
To make a mock hare of a nn eren! to make, 370 
beaſt's heart, 68. To jug, two 
ways, 126. Florendine, ib. e 
To an e Tov few. 55 4.03! J. ö il 
ib. To hodge- podge, ib. Ci- 4 i 1 
vet, 128. Soup, 182. . Jun. e 330. | | 


pot, 28 3. January, meat, fruit, vegetables, ..Y 
Harrice of mutton, 79. French Kc. then in ſeaſen, 1. | 
beans, 276. | 3 Ice, to ice a gteat cake, 30g. 9 


Hariſporn cream, 324. Jelly, Cream, 323. 
328. Flummery, two ways, Fell, iſioglaſs, 268. Of cream, 
334. 322. Hartſhors, 328. Orange, 
Haſb, a calf *s head, 45. White, 329. Ribband, ib. Calves 
46. Veniſon, 47. Beef, ib. feet, ib. Currant, 330. Pip- 
Mutton, ib. Veal, ib. Turkey, n, ib. China orange, ib. 
ib. Fowl, 48. Woodcock, _ Pik. pond, 332. Hen's neſt, 


Wild duck, ib. Hare, ib. Moon and; ftars, 333. 1 
Cold mutton, 142. Neuss Hen and chickens, ib. Cites 1 
like veniſon, ib. iſh, 3324. | | 
Haſty pudding, flour, 213+ Oat- India pickle, to takes TY * 
meal ditto, 214. Fine ditto,  4pfrwich, almond pudding, 251. Piet j 
ib. Fritters, 215. ,4 Iron, to keep from ruſting, 388, 
£ Heart-burn, lozenges dae 385. ies Tre to 9 out ol . 


Heath poults, to chooſe, 12. TO +, 
chooſe heathcock and hen, ib. PE jelly, 268. | 
Hedge-hog, to make, three way 1fand, floating, 0 818 331. 


224, 330. Deſart, 333. 
Hen and chickens in jelly, 333. Lralian col lops, 185 Pudding, 
5 Hen's neſt, to make, 332. . 246. 6 eb 1 
5 Herrings, freſh, ro chooſe, 13. Jug a hare, two ways, 126, 2 
A Pickled and red, to chooſe, Fuly, meat, &e. in ſeaſon, 4+ | 
t 14. To broil, 159. To fry, Jumballs, to make, 139. 
: ib. To bake, ib. Dried, to Tune, meat, &e. in ſeaſon, 3. 
vi dreſs, 161. Pie, 262 0% {05 att BS bs 
1 Hips, conſerve of, 366. | ES, 
| Hoarſensſs, receipt for, FRE $\_ 2 K. 
1 Hodge- podge, breaſt of veal, 51. 4 N gt | 
| Of mutton, 73. Ahare, 127. Kebobbed, mutton, 75. 
a To make, 184. Of e Lic ſp anus, 222 ä 
; ibid. Kidney beans. See Bean. 
Hog, the ſeveral parts of one, 7. Knots, a bird, how to chooſe, 11. IJ 
. Of a bacon hog, ib. Feet and Knuckle broth, 270, 
Dd 4 Lace, 


TTT. / 


L. 


Lace, gold or filver, to clean, 
88. | 
Lamb, the ſeveral parts of one, 7. 
How to chooſe, 8. Toroaſt, 17. 
Head to boil, 27. To boil a leg, 
&c. ib. To boil, 29. To fri- 
Kaſſee, 434. To fricaſſee Jamb- 
. Kones and ſweetbreads, 45. 
Cutlets, to fricaſſee, id. Head 
to bake, 49. Ditto, to dreſs, 
ib. To . 1 To ragoo, 
To force e 9 , 3, 
Nod rice to . : To 
a loin, 76. Another way 
of frying a neck or loin, 77. 
Chops larded, ib. Chops en 
Caſarole, ib. To dreſs a diſh 
of lambs* bits, ib. A pig 
like fat lamb, go. To make 
à very fine ſweet lamb pie, 
191. Savoury ditto, 192. 


Lampreys, to dreſs, 162. To fry, 


163. To pot, 288. 

Larks, to chooſe, 12. To roaft, 
22, 125, Sauce for, 22. To 
dreis pear faſhion, 128. 

Lemon pickle, to make, 37. 
Sauce for boiled fowl, gs. 
Tarts, 209. Pudding, two 
ways, 243. Tower or pud- 


ding, 255. To pickle, 302, 
akes 


Cheeſecakes, two ways, 318. 
Cuſtards, 319. Cream, two 
ways, 322. Ditto clear, 325. 
Honeycomb, 339. To keep, 


74. 
* 1 to chooſe, 13. N 
Limes, to pickle, 305. 
Ling, how to chooſe, 14. 
Linen, how to take iron-molds 
out of, 388. 
Li vers, to dreſs with muſhroom 
ſauee, 95. A ragoo of, 141. 
Pudding boiled, 275. 
Loaf, buttered loaves, 242. 
| boiled, 250. Orange loaves, 


329. 


Lobſters, to chooſe, 14. To but. 
ter, two ways, 169. To roaſt, 
170. To make a fine diſh of, 

. Ib, Sauce, 174. Pie, 264, 
To pot, 288. 


Lexenges for the heart-burn, 385. 


For a cold, ib. 


M. 


Macaroni ſoup, 178. 

Mackarel, to chooſe, 13. To broil, 
155. Whole, 156. To boil, ib. 
A la maitre d'hatel, ib. To col- 
lar, 291. To pickle macka- 
rel, called caveach, 295. 

Mackeroons, to make, 313. 

Mad dog, two cures tor the bite 
of, 383. 8 
Made - diſpes, rules to be obſerved 

in, 37. A pretty made - diſn, 
221. 
Maaling cales, to make, 314. 


Maid, directions to the hooſe- 


i maid, 387. x 

March, meat, &c. in ſeaſon, 2. 

Marle, a bird, how to chooſe, 11. 

Marmalade of oranges, to make, 
357- Eggs the Jews way, 
358. Cherries, ib. 
marmalades of quinces, two 
w2ys, ib. Red ditto, ib. 

Marrow pudding, 19g. 

May, meat, &c, in ſeaſon, 3. 


Mead, to make, 347. White 


mead, ib. 
Meat, to keep hot, 23. To pre- 
ſerve ſalt meat, 282 | 
Melon mangoes, to pickle, 306. 
Milk ſoup the Dutch way, 211. 
Rice milk, 212. Artificial 


aſſes, 269. Cow's milk next 


to aſſes, ib. 


Milk-water, two ways, 379, 380. 


Millet pudding, 244. ; 

Mince pies, two ways, 199. Far 
Lent, 263, f | 

Mint, how to diſtil, 376. 

Moon and Stars in jelly, 333. 

| Meonſhin, 


White 


1 by, Po 
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Moonſhine, to make, 331. 

Moor- game, red and black, to 
pot, 286. 

Merello cherries, to barrel, 357. 


| Mouſe trap, to make, 333. 


Muffins, to make, 352. 
Muſhrooms, to make ſauce for 


white fowls of all ſorts, 93. 


For white fowls boiled, ib, 
To ſtew, two ways, 138. To ra- 
goo, 228. White fricaſſee of, 
229, To pickle for the ſea, 
272. Powder, ib. To keep 


without pickle, 273. To pic- 


kle white, 303. To make 
pickle for, ib. To raiſe, 375. 
Muſcle,. to ſtew or dreſs, three 
ways, 172, 173. Soup, 208. 
Pie, 263. To pickle, 294. 
Mutton, to chooſe, 8. To roaſt, 
16. 'The time required for 
roaſting the ſeveral pieces of 
mutton, ib. To roaſt mutton 
veniſon faſhion, 20. Chops 
to broil, 24. To draw gravy, 
32. To haſh, 47, 142. To 
collar a breaſt, 52. Another 


way to dreſs a breaſt, 53. TO 


ragoo a leg, ib. Leg of, ala 
royale, 69. A la haut goüùt, 
70. To roaſt with oyſters, two 
ways, ib. With cockles, ib. 
Shoulder en epigram, ib. 
Harrico, ib. To French a 
hind ſaddle, 71. Another 
wav, called St. Menehout, ib. 


Cutlets à la Maintenon, 72. 


Chops in diſguiſe, ib. To 
dreſs mutton to eat like veni- 
fon, ib, Turkiſh way, ib, 
Hodge-podge of, 73. Shoul- 
der with ragoo of turnips, ib. 
To ſtuff a ſhoulder or leg, 74. 
Rumps a la braiſe, ib. Rumps 
with rice, 75, Kebobbed, ib. 


Neck of, called the haſty diſh, 


76. To haſh like veniſon, 
142. Gravy, 178. Broth, 
123, Hodge podge, 184. 


Pie, 193. Paſty, 198. Broth 


for the ſick, 264. Ditto for 


very weak people, 264, Mut- 
ton hams, 296. 


f N . ; 
Naftertium berries, to pickle, 


305. 

Norfolk dumplings, 256. 

North. Lady, her way of jarring 
cherries, 355. 

Nowembbr, meat, &c. in ſea- 
ſon, 5. ; 

Nuns-cake, to make, 311. 


O. 
| * 

Oat pudding, how to bake; 188, 
252. Oatmeal haſty pudding. 
214. Oatmeal pudding, ib 
275, Flummery, 335. Oat- 
cakes, 393+. | 

Obftrudions, two receipts for, 
385. | 

October, meat, &c. in ſeaſon, 5. 

Olive pie, 193. | 

Onions, ſauce, 92. Ragoo of, 
140. Soup, 207. Soup the 
Spaniſh way, 211. Pie, 259. 
To pickle, two ways, 302. 

Orange tarts, 200, 212. Orange 
puddings, four ways, 241. 
Florendine, 257. Orange- 
ado pie, 259. Cuſtards, 320. 
Butter, 321. Cream, 322. 
Jelly, 329, 330. Wafers, 
337. Cake, ib. Loaves, 
338. Biſcuits, ib. Wine, 

344. Ditto with raiſins, ib. 
Marmalade, 357. To pre- 
ſerve whole, 359. | 

Orzolans, to dreis, 124. 

Owen for baking, how to be 
built, 354. 

Ox, how to bake an ox head, 
36. Palates, to ſtew, 41. To 
ragoo, ib. To fricsſſee, ib, 
To roaſt, 42. To fricando, 
ib. To pickle, 137. 

Ox cheek, ſoup, 186. Ditto pie, 
195. 

_ Oxford, 


—— — — v— 
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Oxford, John, 74. Pudding, 
191. Sauſages, 281. 

Oyfer ſauce, 35, 92. 195, To 
make mock oyſter ſauce, 93. 
To ragoo, 140, 171. Scol- 


| Joped, 171. To fry, ib. To 


ſew, 172. To make loaves, 


ib. Soup, 209. To pickle, 


294. | 
RO 
Paco-lilla, or Indian pickle, to 
make, 307. 


Pain perdu, to make, 222. 
Panada, to make, 268.. 


Pancakes, 218. Fine pancakes, 


four ways, ib. Rice, 214. 
Wafer, ib. Tanſey, ib. 
Pink-coloured, 220. 

Parſley, how to diſtil, 326. 

Parſnips, to dreis, 320 How 
to ſtew, 233. Jo maſh, ib. 

Partridge, to chooſe, 12. To 
yoaſt, 21. Sauce far, ib. 54, 
' 34- Lo boil, 119. Io 
dreſs, à la brailr, 120. Par- 
tridge panes, ib. To ſtew, 
two ways, 121. Ditto with 
red or white cabbages, ib. To 
dreſs, French way, 131. Soup, 
185. To boil for the ſick, 

206. To wing, 382. 

Paſte for tarts, two ways, 201. 
Puff-paſte, ib, For crackling 
.crult, 202. 

Paſty, to make little paſties, 144. 


Petit paſties, for garniſhing of 


diſhes, ib, Veniſon paſty, 
197. Eoin of mutton, 198. 
Fiſh, the Italian way, 263. 
Patties, ſavoury, 204. Common, 
ib. Fine, 206. | 


Peaches, to pickle, 300, To pre- 


ſerve, 363. Bloſſoms, ſyrup 
of, 367. To dry, 369. 
Pearl, ſugar of, 339. 
Pears, to ſtew, 221. Ditto in a 
ſauce - pan, ib. Purple, ib. To 
dry without ſugar, 368. 


* 


Peas, green, to boil, 32. To 
ſtew peas and. lettuce, 138. 
Peas, ib. Green peas ſoup, 

twWo ways, 180. A peas ſoup 
for winter, two ways, 18., 
182. Peas ſoup for a faſt din- 
ner, 205. Green peas ſoup 

for ditto, two ways, ib. 206. 
Porridge, 211. Soup, Spaniſh, 
is, Francoiſe, 239. With 
cream, 240. Soup, 274. 
Pudding, 276. To keep 
green peas till Coriſtmas, 373. 
Another way to preſerve 
green peas, ib. Another way 
to dreis peas, 356. 5 

Pelloau of veal, 79. To make 
the Indian way, 130. Abo- 
ther way, ib, 

Penny-royal, how to diſtil, 376. 

Pepper cakes, to make, 311. 

Perfumery, receipts for, 391. To 
make red, light, or purple 
waſh. balls, iv. Blue, red, 
purple, or  marbled waſh- 
balls, ib. White almond 
waſh-balls, 392, Browa dit- 
to, ib. Windlor ſoap, 392. 

Lip falve, ib. White. ditto, 
393. French rouge, ib. Opi- 
ate fortheteeth,tb, Deleſcot's, 
ib. Tooth powder, ib, Shtav- 
ing oil, ib. Shaving powder, 

ib. Soap to fill ſhaving boxes, 
394. Waſh for the face, ib. Al- 

mond milk for a waſh, ib. Mrs. 
Dukely's method to preſerve 
hair, ib. Stick to take hair out, 
ib. Liquid for the hair, ib. 

White almond paſte, 395 
Brown ditto, ib. Sweet ſcent- 
ed bags, ib. Orange butter, 
ib. Lemon aitto, ib. Mare- 
ſchalle powder, io. Virgin's 
milk, ib. Honey water, 396. 
Pearl water, 1b, Milk flude 
water, ib. Beautiſying water, 
ib. Miſs in her teens, ib. 
Lady Lilley's ball, ib. Nun's 
cream, ib. Cold cream, ib. 


Ambroſia noſegay, ib. *. 
5 6 


de bouquet, 397. Eau de 
luce, ib. Eau ſans parei}, ib. 
Hard pomatum, ib. Soft dit- 
to, ib. Sirop de capillaire, 
ib. Dragon roats, 398. 


Pheaſants, cock or hen, to chooſe, 
11. Poults, 12. Sauce for, 34, 
134. May be larded, 35. 


o roaſt, 122. To ſtew, ib. 
To dreſs à la braiſe, ib. To 
boil, 123. To allay, 382 


Pickle ox palates, 137. Muſh- 
rooms for ſea, 272. Pork, 
292. A piekle for pork which 


is to be eat ſoon, ib. The 
Jewiſh way to pickle beef, ib. 
Beet for preſent uſe, 293. Oyl- 
ters, cockles, and muſcles, 
294. Mackarel, called ca- 


veach, 295. Rules to be ob- 


ſerved in pickling, 297. To 
pickle walnuts green, ib. 


Walauts white, 298. Wal- 


nuts black, ib. Gerkins, two 
ways, 299, 300. Large cu- 
cumbers in ſlices, 300. Aſpa- 
ragus, ib, Peaches, ib. Ra- 
diſn pods, 301. French beans, 
ib. Cauliflowers, ib. Beet- 


root, 302. White plums, ib. 


Onions, two ways, ib. Le- 
mons, ib. Muſhrooms white, 
303. To make pickle for 
muſhrooms, ib. Codlings, ib. 
Fennel, ib. Grapes, 304. 


Barberries, ib. Red cabbage, 
305. Golden pippins, ib. 


Naſtertium berries and limes, 


ib. Voung ſuckers or young 


artichokes, ib, Artichoke- 


| bottoms, 206. Samphire, ib, 


Mock ginger, ib. Melon man- 


goes, ib. Elder ſhoots in imi- 


tation of bamboo, 307. Pa- 
co-lilla, or Indian pickle, ib. 
To pickle fine purple cabbage, 
308. To make the pickle, ib. 
Indian pickle,ib. S melts, 371. 


Pig, to kill and prepare for 


roaſting, 18. To roaſt, ib. 
96) To roaſt the hind quar- 
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ſtoved, 114. 


EX. 2 ++ nl 
ter, lamb. en 19. To 


bake, ib. Different ſorts of 


ſauce. for, 33. Various ways 


for dreſſing, 87. A pig in 
jelly, 88. ib. The 
French way, 89. Au pere- 


douillet, ib. Matelote, 90. 


Like a fat lamb, ib. Barbe- 
cued, ib. Pettitoes, 91. Feet 
and ears, to preſerve, two 
ways, 136. To collar, 289. 


Pigeons, to chooſe, 12. To os 
21, 4. To broil, 2% TO 


boil, 112. To i la daube, 
ib, Au poir, 113. Pigeons 
Surtout, ib. 
Compote, ib. French. 

ton of, 115, Boiled with 


rice, ib. Tranſmogrified, two 


ways, ib. In fricando, 116. 
To rotſt with a farce, ib. Ia 
ſavoury jelly, ib. A la Souſ- 


ſel, 117. In Pimlico, ib. Ia 


a hole, ib. To jug, 118, To 


ſtew, two ways, ib. To fricaſa 


ſee, the Italian way, 119. To 


make force meat for, ib. To 


ſtew with white or red cab- 


bage, 121. To dreſs a cold, - 


141. Pie, 194. To boil for 


the ſick, 266. To pat, 283. 
Pies, obſervations on, 191. To 


make a very fine ſweet lamb 
or veal pie, ib. A ſavoury veal 
pie, 192. Ditto lamb or veal, 
ib. Calf's foot, ib. Olive, 
193. To ſeaſon an egg N 
ib. Mutton pie, ib. Beef 
ſteak, ib. Ham, ib. Pigeon, 
194. Giblet, ib. Duck, ib. 


Chicken, 195. Cheſhire pork . 


pie, ib. A Devonſhire ſquab, 
ib. Ox cheek, ib, Shropſhite. 
196. Yorkſhire Chriſtmas pie, 


1d. Gooſe pie, 197. Calf 's head, 


198. Mince pies, two ways, 
199. Cruſts for great pies, 


201. Hottentot, 202. Bridy?'s, 
ib. Thatched houſe, 203. 
French, ib, Savoury chick - 


en, 204 Egg and . _ 
qIi8s, 


ne, 
— — 
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Pork, 204. Artichoke, 258. 
Sweet egg, ib. Potatoe, ib. 
Onion, 259. Orangeado, ib. 
Vegetable, ib. Skirret, ib, 
Apple, 260. Green codling, 


10. Cherry, 261. Salt fiſh, 


id. Carp, ib. Soal, ib. Eel, 
262. Flounder, ib. Herring, 
ib. Salmon, ib. Lobſter, 
263. Muſcle, ib. Lent mince 
pies, ib. Fowl, 296. Che- 
hire pork pie for ſea, 277. 
To make fiſh pies the Spaniſh 
ay, 357+ 
Pike, to chooſe, 13. To dreſs, 
164. To pot, 287. 
Pippins whole, to ftew, 221. 
To pickle, 305. Jelly, 330. 
To preſerve, 363. To pre- 
ſerve in ſlices, 365. 
Piflachio, cream, 324. 
Pith pudding, 189. 
Plague water, 378. 
againſt, 383. 
* to Chooſe, 13. To boil, 
266. 
Plovers, to chooſe, 12. To dreſs 
ſeveral ways, 125. 
Plum porridge for Chriftmas, 
179. A boiled plum pudding, 
190. Plum porridge, 213. 
Gruel, ib. Fritters with rice, 
217. White pear plum pud- 
ding, 245. To pickle white 
plums, 302. Little plem 
cakes, 317. To preſerve the 


' - large green plums, 363. To 


preſerve white pear plums, 

364. - To dry, 369. To dry 

- pear plams, ib. Filling for 

the aforeſaid plums, 370. To 

keep pr ar plums for tarts, 374. 

Poppy-water cordial, to make, 
381. | 


Port, how to chooſe, 9. To 


: roaſt the different pieces of, 
17. Gravy or ſauces for pork, 
18. Steaks, to bioil, 24. Io 
boil a leg, 28. Pickled, to 

_ boil, ib. To ſtuff a chine, 86. 
To barbecue a leg, 87. Che- 


A receipt 
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ſhire pork: pie, 195, 277. Pork 
pie, 204. Broth, — Pud. 
ding, 274. To pickle, 292. 
A pickle for pork which is to 
be eat ſoon, ib. Pork hams, 
296. | 
Porridge, plum, for Chriſtmas, 
179. Peas, „21m. Plum, or 
barley gruel, 213. | 
Portable ſoup, to make, 185. 
Portugal beef, 62. Cakes, 311. 
Poſer, ſack, three ways, 214. 
Potatoes, ſeveral ways of drefling, 
30. Cakes, 231. Potatoe 
3 ſeveral ways, 231. 
241. Potatoes like a collar 
of veal or mutton, 231. To 
| broil, 232. To fry, ib. 
Mafhed, ib. Pie, 259. 
Potting, to pot dripping, 272. 
Obſervations on the ſubject in 
args 282. Pigeons or 
owls, 283. Cold tongue, 
beef, or veniſon, ib. Veni- 
fon, ib. Hare, ib. Tongues, 
two ways, 284. Beef like 
veniſsen, 285. Cheſhire cheeſe, 
ib. Ham with chickens, id. 
Woodcocks, 286. Red and 
black moor-game, ib. All 
kinds of ſmall birds, ib. To 
ſave potted birds, ib. Charrs, 
287. Pike, ib. Salmon, two 
ways, ib. Lobfler, 288. Eels, 
ib. Lampreys, ib. 
Peitage, brown, 187. To make 
white barley pottage with 2 
- chicken in the middle, ib. 
Poultry, to chooſe, 10. Direc- 
tions concerning roaſting, 23. 
To boil, 28. To dreſs, 92. 
Pound cake, to make, 30g. 
Powder, muſhroom, to make, 
272. | | 
Prawns, to chooſe, 14, To 
ſtew, 170. | | 
Preſerve, cock's-combs, 136. 
Tripe to go to the Eaſt Indies, 
293. Salmon, and all forts of 
fiſh the Jews way, ib. Yeaſt 
for ſeveral months, 353. Cher- 
ries 
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ries with the leaves and ſtalks 


teen, 356. Cherries in 
| ae 357. Cherries, two 


ways, ib. Oranges whole, 359. 
Quinces whole, 360. White 
quinces whole, ib. Apricots,two 
ways, 361. Damſens whole, ib. 
Geoſeberries whole, ib. White 
walnuts, 362. Green wal- 
nuts, ib. Large green plums, 
363. Peaches, ib. Pippins, 
id. Grapes, ib. Green cod- 


lings, ib. Apricots or plums 


green, 364. Barberries, ib. 
White pear plums, ib. Cur- 
rants, 365. Raſpberries, ib. 
Pippins in flices, ib. Cu- 
cumbersequal to Italian ſweer- 
meats, ib. Artichokes all the 
year, 372. Ditto the Spaviſh 


way, id. French beans all 


the year, ib. Green peas till 
Chriſtmas, 373. Green peas, 
deans, &c. and fruit, till 
Chriſtmas, ib. Green gooſe- 
berries till Chriſtmas, ib. 


Red diito, 374. Walnuts al! 


the year, ib. Lemons, ib. 


White bullace, &c. for tarts or 


pies, ib. | 


Prune pudding, 255. Cream, 


326. 


Puddings, rules to be obſerved 


in makivg, 188. To bake 
an oat pudding, ib. Calf*s 
foot, ib. Pitly, 189. Mar- 
row, id. Boiled ſuet, ib. 
Boiled plum, 190. Hunting 
id. Yorkſhire, ib. Vermi- 
celli, id. Steak, 191. Ox- 


ford, ib. Flour baſty pud- 


ding, 213. Oatmeal ditto, 
214. Fine ditto, ib. Pota- 
toe, 231, 241. Oatmeal pu1- 
ding, 241. Orange, four 
Ways, 242. Lemon, two ways, 
243- Almond, ib. Lo boil 
ditto, 244. Sago, ib. Mil- 
let, ib. Carrot, two ways, ib. 
Cowſlip, 245. Quince, apji- 


Fut ate 


A 


Pear] barley, 245. French bar- 
ley, ib. Apple, two ways, 


246. Ditto baked, ib. An 


Italian pudding, ib. Rice, 
three ways, ib. Carolina 
rice, 247. To boil a cuſtard 


podding, ib. Flour, 248: 


atter, ib. Ditto withooe 
eggs, ib. Grateful, ib. Bread, 
id. Fine ditto, 249. Ordi- 
nary ditto, ib. Baked ditto, 
ib, Cheſnut, 280. A fine plan 
baked pudding, ib. Preuy 
little cheeſe-curd . puddings, 
ib, Apricot, 251. Ipſwich 


almond pudding, ib. Tranſ- 


parent, ib. Puddipgs for lig- 
tle diſhes, ib. Sweetmear, 
252. A fine plain pudding, 
id. Ratafia, ib. Bread and 
butter, ib. A boiled rice, 
253. Cheap rice, ib. Cheip 
plain rice, ib. Cheap baked 


rice, ib. Hanover, ib. Yam, 


254. Vermicelli, ib. Red 
ſago, ib. Spinage, d. 
Quaking, 255. Cream, ib. 
Prune, ib. Spoonful, ib. 
Lemon tower or pudding, ib. 
Citron, 257. Pork, beef, &c. 
27 4+ Rice, ib. Suet, ib. 
Lirer pudding boiled, ib. 
Oatmeal, ib. Baked ditte, 
ib. Rice, baked, ib. Peay, * 
276. Almond hogs pudding“. 
three ways, 278. Hogs pud- 
dings with currants, 279. 
Biack puddings, ib. A pud- 
ding with the blood of 2 
gooſe, ib. 

, 201." German puffs, 
218, 340. 


Pullets a la Sainte Menehgutc, 


100. 


Pupton of apples, 220. 


2 


ri· Ouaking puddiag, 255. 
bot, or white pear plum, id. Queens cke, 337, 


| Qrince 
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Quince pudding, 245. Cream, 
325. Wine, 340. White 


marmalade of, two ways, 358. 


Red ditto, ib. To preſerve 
whole, 360. White ditto 
. whole, ib. Cakes, to make, 
ib. Syrop of, 367. 
Quins ſauce, two ways, 174. 
Dire of paper pancakes, 219. 


. 


Rabbits, to chooſe, 13. To 
"Toaſt, 23. Sauce for, ib. To 
roaſt hare faſhion, ib. To 
fricaſſee, 43, 44. To boil 
- with onions, 106. Portu- 
gueſe, 128. Surpriſe, ib. In 
caſſerole, 129. Scotch, 2309. 
Welch, ib. Engliſh, two ways, 
| 3b. To boil, 266. To un- 
Jace, 382. 
Radiſh pods, to pickle, 301. 
Ragoo, ox palates, 41. Leg of 
mutton, 53. 
ears, ib. Neck of veal, ib. 
- Breaſt of veal ſeveral ways, 54. 
Fillet of veal, 55. Sweetbreads, 
Ab. Lamb, ib. Piece of beef, ib. 
Agooſe, 110. Cucumbers, 139. 
Onions, 140. 
171. Aſparagus, ib, Livers, 
141. Cauliflowere, ib. Gravy 
n © Endive, 125. 
French beans, two ways, ib. 
Beans with a farce, 226, 
With 
-- parſnips, 227. With potatoes, 
ib. Celery, 228. Muſhrooms, 
- ib. Eggs, 235. Aygjchoke- 
„„ 
Nai n wine, two ways, 342. 
Raſpberry dumplings, 257. 
Cream, 326. Jam, 330. 
Wine, 347. To preſerve, 


3057. | . 
Rataj'a pudding, 252. Cakes, 
17. Cream, 324. 
Rilbl nd jelly, do make, 329. 


-. 


Hog's feet and 


Oyſters, ib. 


Rice ſoup, 210. White pot, 
212. Milk, ib. Pancakes, 
219. Pudding, four ways, 
246, 275. Boiled ditto, 253, 
Cheap ditto, ib. Cheap plain 
ditto, ib. Cheap baked ditto, 

ib. Baked, 275. Almond 

„ 1 f 

Rich, Mr. a'diſh of mutton con- 

- trived by him, 76. 

" Roaſting, directions for, 15, To 
roaſt beef, 161. Mutton and 
lamb, 16. Houſe lamb, 17. 
Veal, ib. Pork, ib. A pig, 
18, 19. The hind quarter of 
a pig, lamb faſhion, 19. Ve- 
niſon, ib. Motton, veniſon 
faſhion, 20. Tongue and 
udder, ib. Geeſe and turkies, 
ib. Fowl, pheaſant faſhion, 
21. Fowls, ib. Pigeons, 

5 0: 2103 21. 
Larks, 22. Woodcocks and 

Snipes, ib. Hares, ib. Rab- 
bits, 23.' Rabbits, hare fa- 
ſhion, ib. A turkey the gen- 
teel way, 58. Calf's liver, 
84. A ham or gammon, 86. 
Directions for roaſting a gooſe, 
109. Pigeons with a farce, 

116. Pheaſants, 122. A 
cod's head, 152. A piece of 
freſh ſturgeon, 165. A fillet 
or collar of ditto, 166. Lob- 
ſters, 170. Pound of butter, 
8 

Roſer, to make conſerve of red 
roſes, 366. Ditto boiled, ib. 
Syrup of, ib. To diſtil red 
roſe-buds, 376. | 

Royal fritters, 215. 

Ruffs and Rees, Lincolnſhire 
birds, to chooſe, 11. To dreſs, 


„ a 
Ruffs, a fiſh, to chooſe, 13. 


Sack poſſet, three ways, 214 
. 
© Saffron 


Cream like butter, 
. 14 „ 


fron 


8 
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Saffron cake, how to ak 282. 


Sage tea, 270. Ditto for a 
child, ib. 


Sago pudding, 244. Ditto red, 


254. To boil, 268. 


Salmagundy, two ways, 143. For 


a middle diſh at ſupper, 222. 
Sallad, how to dreſs broccoli in, 


231. : 
Salmon, to chooſe, 12. Pickled 
ditto, 14, To broil, 155. 


To drefts a jowl of pickled, 
157. To bake, ib. Au court 
Bouillon, ib. la braiſe, 
158. In caſes, ib. To boil 
' ſalmon erim p, 159. Dried, to 
dreſs, 161. Pie, 262. To 
pot, 287. To collar, 290. 
= preſerve, the Jews Way, 


bao? to boil, 268. | 

Samphire, to pickle, 305. 

Salt, what kind beſt for preſery- 
ing meat or butter, 282. 

Sattins, white or flowered ſilks 
with gold and filver in them, 
to clean, 388. 

Sauce, how to make a rich and 
cheap ſauce, Pref. iv. Sauce 
for a tongue and udder, 20. 
Poivrade, for partridges, 21, 
34. For broiled chickens, 
24, 93- Different forts for a 
pig, 33. For veniſon, ib, 
For a gooſe, 34, 36. Apple, 


ib. For a turkey, 34, 36, 


02, 91. Duck; 34, . 
Fowls, ib. 93, 93. Pheaſants 
and-partridges, 34, 93. Dif- 
ferent ſorts for a hare, 25. 
Directions concerning ſance 
for fteaks, ib, Oyſter, ib. 
92. Celery, 36, 93, 94. 
Onion, 92. Mock oyſter, 
93. White, ib. Muſhroom, 
1b. Egg, 94. Shalot, ib. Car- 
rier, ib. A pretty little ſauce, 
95. Lemon, ib. Quins, for 
fiſh, two ways, 174. Lobſter, 
ib, Shrimp, ib. Oyſter, 175. 


Anchovy, ib. Dutch, ib. For 


cod's head, 175. Nice ſauce 
for moſt ſorts of fiſh,- 176. 
White fiſh ſauce, ibs -.- Fiſh 
ſauce to keep a whole . 
27K 

Sauſages, to fry, 256, 141. To 


make fine ſauſages, 280. Come 


mon, 281. Oxford, ib. Bo- 
logna, ib. Hamburgh, ib. 
German way, 282. 

Sawoloyt, 280. 

Savays forced and ſtewed, 135. 

Scare a hare, 127. 

Scate, to crimp, 166. To fri- 
caſſee white, 167. To fri- 

. Caflee brown, ib. Soup, 20g. 

Scallops, to make, of oyſters, 171. 
How to ſtew, 173. 

Scotch ,collops, to dreſs, 38. F 16 
let of veal with ditto, 39. 

White ditto, ib. Ditto a la 

Francoiſe, ib. Haggaſs, 85. To 
make it ſweet with fruit, ib. 
Chickens, 104. Barley broth, 
183. Rabbit, 230. 

Seed cake, to make, 310, 311. 

Selery, ſee Celery. 

September, meat, . * in ſea- 
ſon, 5. 

Shad, how to n 13. | 

Shalet ſauce, 94. For a ſcrag of 
mutton boiled, 95, - 


Sheep, the different parts of one. 


7. To bake a ſheep's head, 
49. Sheep's —_— with: rice, 


75 
2 cakes, to make, 313. 
Shrimps, to cloth, 14. To ſte w, 
7% „0 grill, 735. But- 
tered, ib. 
Shropſhire pie, 196. | 
Shuffier, : a bird, how to Chooſe, 
3 
Sicł, directions for, 254. 
Silks, how to clean, 388. To 
take greaſe out of, ib. 
Silver Jace, to clean, 388. 3 
Sirloin of beef, to force, two ways, 
56. En epigram, 57. To 
. dreſs infide cold, 67. 


Shir- | 
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caſſee, 229. Pie, 259. 
 Ship-coat cheeſe, to make, 384. 
Smelts, to chooſe, 13. To fry, 
173. To pickle, 371. 
Snipes, to chooſe, 12. To rosft, 
232. To fſalmec, 123. To 
dreſs in a ſurtout, ib. To 
boil, 124. | 
Snow-balls, Carolina, 341. 
Soals, to chooſe, 13. To fri. 
cafſee white, 167. Ditto 
brown, 167, 168. To boil, 
ib. Pie, 201. 
Sorrel, to dreſs with eggs, 233. 


Seups, rules to be obſerved in 


making, 176. Strong broth 
for, 177. Vermicelli, 178. 
Macaroni, ib. Creſſu, ib. 
Craw-fiſh, 179. Sante, 180. 
Green peas, two ways, ib, 
Peas ſoup for winter, 181. 
Another way, 182. Cheſ- 
nut, ib. Hare, ib. A la 
reine, ib. Partridge, . 185. 
Portable, ib. Ox cheek, 186. 
Almond, ib. 
187. Peas ſoup for Lent, 205. 


Green ditto, two ways, 206. 


Soup meagre, ib, Onion, 


207. Eel, ib. Craw-fiſh, ib. 


Muſcle, 208. Scate or thorn- 
back, 209. Oyſter, ib. 
mond, ib. Rice, 210. Bar- 
ley, ib. Turnip, ib. Egg. 
ib. Spaniſh peas, 211. Onion, 
the Spaniſh way, ib. Milk, the 
Dutch way, ib. Bread, for the 
fick, 269. Gravy, 274. Peas, 
for ſea, ib. 
Sour crout, to make, 375. 
Spaniſh fritters, 217. 
Spinage, to dreſs, 


20, 232. 


Stewed ſpinage and eggs, 138. 


To boil, when you have not 
room on the fire to do it by 
itſelf, 232. Podding, 254. 

Spoonful pudding, 255, 

Stag s heart water, to make, 380. 

Steaks, beef, to broil, 24. Pork, 
ib, Beef, to fry, 25. Di- 


Stew, ox palates, 41. 


Tranſparent, 


Al- 


# 
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 Shirree fritters, 216. Ta fri- 


rections concerning ſauce for, 
35. To ſtew, 61. After the 
French way, ib. Rolled, 6. 
Pudding, 191. Pie, 193. 


Steel, how to keep from ruſting, 


388. h 
Steeple cream, to make, 32r. 
Stertion (Naſtertium) buds te 

pickle, 305. 

Lamb or 
calf's head, 50. Knuckle of 
veal, two ways, 59. Filler, 
ib. Beef ſteaks, 51. Rump 
of beef, two ways, 62. Rump 
or briſket of beef, French way, 

63. Beef gobbets, ib. Ox 

cheek, 64. Shank of beef, 

id. Neats tongues whole, 

69. Calf's feet, 84. Tur- 

key, brown, 96. Ditto, nice 

way, ib. Chickens, Dutch 
way, 105. Chickens, ib. 

Ditto, pretty way, ib. Ducks 

with green peas, 106. Pi- 

geons, two ways, 118. Par- 
tridges, two ways, 121. Ditto 
or pigeons with white or red 

cabbage, ib. Pheaſants, 122. 

A hare, 127, Cucumbers, 

137, 237, 238. Red cabbage, 

ib, Peas and lettuce, 138. 

Peas, ib. Spinage and eggs, 

ib Muſhrooms, two ways, 

ib. Chardoons, 139. Carp, 

150. Carp or tench, 151. 
- Cod, 153. Eels, two ways, 

162. itto with broth, ib. 

Prawns, ſhrimps, or craw-fiſh, 

170, Oyſters, aad all forts of 

ſhell-fiſb, 172. Muſcles, two 
Ways, ib, Scollops, 173. 
Pears, 221. Ditto in a ſauce- 

3 ib. Ditto purple, ib. 

arſnips, 233. 

Still, how to uſe 

ſtill, 377. 

Stilton cheeſe, 355. 
Stock fiſh, to dreſs, 161. 
Sturgeon, to chooſe, 14. To 

roaſt a piece of freſh, . 

1 4 


the ordinary 


Cr Ming . 1 pron, Rees 
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To roaſt a fillet or collar, 166. 


To boil, ib. | 
$uckers, to pickle, 305. 


duet pudding boiled, 189. Dump- 


lings, 191. Pudding, 275. 
Sugar, loaf cream, 326. Of 

Pearl, 339. Cakes, 340. To 

clarify, Spaniſh way, 370. 
Surfeit water, to make, 379. 
Sauan, to lift, 382. 
Seweetbreads, to fricaſſee, 44. To 
ragoo, 55. A la Dauphine, 
82. Another way to dreſs, 
ib. En cordonnier, 83. 
Saveetmeat pudding, 252. 
Hllabubs, whipt, 327. Ever- 
laſting, ib. Solid ſyllabub, 
ib. from the cow, 328. 
Hringed fritters, 216. 
Syrup of roſes, to make, 366. 
Of citron, 367. Clove gilli- 
flowers, ib. Peach bloſſoms, 


T. 
Tablet ginger, 341. 


two ways, 233. Bean tanſey, 
ib. Water tanſey, ib. 


Tarts, orange and lemon, 200. 


To make different ſorts, ib. 
Paſte for tarts, two ways, 201. 
Teal, to chooſe, 12. To allay, 
382. | 
Tench, to chooſe, 13. To ſtew, 
151. To fry, 152. ; 
Thornback, ſee Scate. 
Thruſh, how to chooſe, 12. 
Thruſh, how to make a liquor 
for a child that has the thruſh, 
270. 8 
Tongue and udder, to roaſt, 20. 
To boil, 26. Tongue and 
udder forced, 68, To fri- 


force a tongue, 69. To ſtew 
neat's tongues whole, ib. To 
pot cold, 283. To pot, two 
Ways, 284. | 


ib. Quinces, ib. ES 


Tanſey pancakes, 219. To make, 


caſſee neat's tongues, ib. To 


T ort, to make, 198. Tort de 


moy, 199. Buttered, 336, 


Tranſparent ſoup, 187. Pud- 


ding, 251. 
Treacle water, how to make, 


377- Lady Monmouth's 


way, ib. "it 

Trifle, to make, 428, | 

Tripe, to fry, 25. Tripe a la 
Kilkenny, 68. To preferve to 
go to the Eaſt Indies, 293. 

Trout, how to chooſe, 13. 

Trufflts and Morels, good in 
ſauces and ſoups, 40. How 
to uſe them, ib. | | 

Turbot, to chooſe, 13. To ball, 
148. To bake, 149. 

Turkey, to chooſe a cock, hen, or 
poult, 10. To roalt, 20, 
To boil, 28. Sauce for a 


boiled, 28, 35, 92, 93. Sauce 


for roaſt, 34, 92. To haſh, 
47. To ſtew in celery ſauce, 

94. To dreſs to perfection, 
95. To ſtew brown, 96. 
Ditto, nice way, ib. Dutch 
way, 97. Hamburgh way, ib. 
A la daub hot, ib. Ditto 
cold, ib. In jelly, 98. Gravy 
for, 177. To ſoule in imita- 
tion of ſturgeon, 292. To 
cut up, 381. 

Turlington's balſam, 386. 
Turnips, to dreſs, 30. Soup, 
210. Wine, 347. | 
Turtle, to dreſs, the Weſt India 
way, 145. Another way, 146. 
To make a mock turtle, 147. 

Mock turtle ſoup, 148. 


V. U. 


Varniſh, yellow, to make, 387. 
A pretty varniſh, to colour 
little baſkets, &c. ib. 

Udader, to roaſt, 20. 

Veal, to chooſe, 9. To roaſt, 17. 
Todraw gravy, 32. To dreſs a 

fillet of veal with collops, 39. 
3 Savoury 


332 
* 
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Savoury diſn of, 39. To fricaſ- 
ſee, 43, 44 To haſh, 47. 
Breaſt in. hodge-podge, 51. 
To collar a brealt of, 52, 289. 


To ragos a neck of, 53. Ditto 
breaſt, ſeveral ways, 54. Fil- 


let, 55 To ſtew a knuckle, 
two ways, 59. A fillet, ib. 
Shoulder with ragoo of tur- 
nips, 74. A la Bourgeoiſe, 
78. Leg of, diſguiſed, and 
bacon, ib. Loin en epigram, 
ib. Porcupine of a breaſt, 
Pijlaw, ib. Fricando, 
80. Bombarded, ib. Rolls, 
ib. Olives, 81. Ditto French 
way, ib. 
-Shoulder a la Piedmonteſe, 
82. Cold, to fry, 142. To 
toſs up white, ib. To mince, 
143. Florentine, ib. Gravy, 
178. To make a very fine 
ſweet veal pie, 191. Sa- 
voury ditto, 192. To boil a 
ſcrag, 264. To mince for the 
ſick, 267. To make marble 
veal, 289. Veal hams, 295. 
Vegetable pie, 259. = 
Veniſon, to chooſe, 10, To 
roaſt, 19. How to keep ve- 
niſon ſweet, and make it freſh 
when it ſtinks, 20, Different 
ſorts of ſauce for, 33. To 
haſh, 47. To dreſs a leg of 
mutton to eat like, 72, 92. 
Pretty diſh of a breaſt, 91. 
To boll a neck or haunch, ib. 
To haſh mutton like, 142. 
Paſty, 197. Sea veniſon, 277. 
'To pot, two ways, 283, To 
pot beef like, 285. 
Vermicelli, ſoup, 178. Pudding, 
190, 254. To make, 371. 
Vine-leaf fritters, 216. 
Vinegar, to make, 375, 


Uxbriage cakes, 315, 


15 


Blanquets, ib. 


E KX. 


W. 


Wafer pancakes, 219. Fruit 
wafers of codlins plu:ns, 336. 
White, ib. Brown, ib. Gooſe- 
berry, ib. Orange, 337. 

Fainuts, to pickle green, 297. 
Ditto white, 298. Black, ib. 
To preſerve white, 362. 
Green, ib. To keep all the 
year, 374. To make walnut 
water, 376. | 

Water, to make water-ſokey, 
159. Tanſey, 223, Chicken, 
267, 208. Buttered, 269. 
Seed, ib. Barley, 270. Wal- 
nut, 376. Treacle, 377, Black 
cherry, 378. Hyſterical, ib. 


Plague, ib. Surfeit, 79. Milk, 


ib. Steg's heart, 380. Ange- 


lica, ib. Cordial poppy, 381. 


Weaver-tiſh, to broil, 156. 
Welch rabbit, 230. 
Weſtminſter fool, 212. 
Weſtphalia. See Hams. 
Wheat, buttered, 213. 


IV heat ears, how to chooſe, WOE: 


Whipt cream, 325. Syllabubs, 


327- 
White bait, to dreſs, 173. | 
White fiſh ſauce, to make, 176 
Pot, 211. Rice ditto, 212. 


Fritters, 216. Of eggs, pretty 


diſh of, 237. Plums to pickle, 
302. Wafers, 336. Cakes, 
like China diſhes, 338. Bread, 
London way, 351. 


Whitings, to chooſe, 1 4. 10 


broil, 155 
Wigeons, to chooſe, 12, To 
roaſt, 21. * 
Wigs, io make, 314. Light 
wigs, ib. Very good, ib. 
Wine, to make raiſin wine, two 
ways, 342, Blackberry, 343- 
Elder, ib. Orange, 344. 
Ditto with raiſins, ib. Elder- 
flower, ib. Gooſeberry, 345. 
| WD Currants 
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Currant, 345. White ditto, ib. 
Cherry, ib. Birch, 346. 
Quince, ib. Cowſlip, ib. 
Turnip, 347. Raſpberry, ib. 
Woodcocks, to chooſe, 12. To 
roaſt, 22. To haſh, 48. To 


ſalmec, 123. In a ſurtout, 


ib. To boil, 124. To pot 
286. To thigh, 382. mw 
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Y. | 

Yam pudding, 254. 
Yeaſt 1 56. To pre- 
ſerve yeaſt for ſeveral months, 


$33: | 

Yellow warnifh, to make, g37 #4 

Yorkfhire pudding, 190. Chriſt 
mas pie, 196. Yorkſhire, why 
famous for ham, 282, 


THE END. 
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E RR AT A. 
Page 150. line 11. for beu read bleu. 
; 290. — 11. for callar read collar. | 
381. — 4 from the bottom, for mullard read mallard. 


